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P-R-0-C-E-E-D-1-N-G-S
(9:00 a.m.)

DR. ENGELJOHN: Good morning. This is the
second In a series of meetings that we"re having on
the control of Salmonella In raw products, with this
particular focus on poultry, and broilers specifically
today.

Just a few housekeeping iIssues before we
get started. We are net-casting the presentation
today so that individuals who are not able to attend
can at Jleast hear the presentations and see the
PowerPoint presentations. And then our iIntention is
to make available copies by CD and other formats to
anyone who would like a copy. We"re going to make
copies available to all the establishments that we
regulate, but, certainly, we"ll make the information
available to anyone else who requests it.

But as we get started today -- we do have
28 speakers over the course of the day-and-a-half that
you"re here, and that"s intentional. We have a lot of
information we want to ensure that you have access to,
and so they"re rather short presentations, and we"re
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going to hold the speakers to their time limits.

But for other issues related to those of
you here i1n the room, the restrooms are outside the
door to the left. There 1s no refreshment here 1in
this building. So 1If you go out the building to the
right to the United Way building just directly
opposite of this building, there are food and beverage
facilities there. And then i1f you hang a left out of
this building and go back up Auburn, there are a
number of food court choices up the street there.

With that, 1 think we"ll get started.
Today we will have opportunity for questions and
answers from the audience.

We are transcribing the meeting so that
all the information from this meeting i1s available to
the public. And so I do ask that 1f you have a
question, you queue up In front of this microphone iIn
the center of the room at the appropriate time when we
have questions and answers available and that you give
your name and the association that you represent so
that we can get that into the official record. And
then we"ll make every attempt to answer your questions
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today. And i1f not, we will find another format to be
able to answer questions that are raised.

(Pause.)

DR. ENGELJOHN: They"re not able to hear
us on the phone lines. So we"re hoping that we can
get that corrected and you"ll let us know iIf you hear
differently. And 1f you can"t hear us, be sure to let
us know, as well.

I do want to get us started. Dr. Richard
Raymond, the Under Secretary of Agriculture for Food
Safety, will be our First presenter.

Dr. Raymond was appointed as the under
secretary on July 18, 2005, and he"s responsible for
overseeing the policies and programs of the Food
Safety and Inspection Service. And he chairs the U.
S. Code Codex Steering Committee, which provides
guidance to U. S. delegations to the Codex
Alimentarius Commission. He has extensive experience
in developing and implementing policies and programs
designed to improve public health.

Prior to joining USDA, Dr. Raymond served
as the director of the Nebraska Department of Health
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and Human Services Regulation and Licensure Division,
where he oversaw regulatory programs involving
healthcare environmental 1i1ssues. He also developed
several anti-bioterrorism initiatives and a statewide
healthcare alert system. Dr. Raymond also played a
major role in the development of Jlocal health
districts that serve Nebraska®s 93 counties.

Please welcome Dr. Raymond.

(Applause.)

DR. RAYMOND: Thanks, Dan.

Before 1 start, let me jJust speak into
this microphone and see i1f the telephones pick 1t up,
just 1n case that solves our problem.

(Pause.)

DR. RAYMOND: We"re doing a mic check for
the telephones.

(Pause.)

DR. RAYMOND: Maybe they all left.

(Pause.)

DR. RAYMOND: We can"t hear them? Okay.
They can"t hear us, and we can"t hear them.

Well, good morning, everybody. And thank

NEAL R. GROSS
COURT REPORTERS AND TRANSCRIBERS
1323 RHODE ISLAND AVE., N.W.
(202) 234-4433 WASHINGTON, D.C. 20005-3701 www.nealrgross.com




10

11

12

13

14

15

16

17

18

19

20

21

22

11

you for coming to this very important meeting to
discuss advances in post-harvest reduction of
Salmonella --

(Pause.)

DR. RAYMOND: They"re hearing this now?
Okay. Great.

-— 1n poultry. You don"t know how good i1t
feels to come to a group which for the most part has
had nothing to do with shipping hotel rack veal to
Japan.

(Laughter.)

DR. RAYMOND: It s nice to have a
different venue and talk about Salmonella for a couple
of days. And then we"ll go back and talk about veal,
I"m sure.

(Laughter.)

DR. RAYMOND: As most of you know, 1 hail
from Nebraska, as do several other people that have
followed the Secretary to the USDA for the second term
of the Bush administration. And some of us were back
home a few weeks ago and gave a little talk.

We were on a panel -- the three of us.

NEAL R. GROSS
COURT REPORTERS AND TRANSCRIBERS
1323 RHODE ISLAND AVE., N.W.
(202) 234-4433 WASHINGTON, D.C. 20005-3701 www.nealrgross.com




10

11

12

13

14

15

16

17

18

19

20

21

22

12

And when we opened up questions and answers, the
reporter said, What would you like people to say as
they walk by your casket about your time iIn public
service? And the first individual said, 1 would want
them to say | worked long, hard hours and was totally
committed and dedicated. The second person would say,
I would want them to say, ""He was an honest man."

And 1t was my turn, and 1 said, 1 feel 1
must apologize a little bit; 1f I had a more time to
think about this than the Secretary and the other
gentleman, well, what 1 would want them to say 1is, |
think he"s still breathing.

(Laughter.)

DR. RAYMOND: So after the last month of
dealing with hotel racks, we are still breathing, and
it"s time to move on to another subject. So today and
tomorrow, we"re going to dedicate our time to
discussing new research and new 1i1nsights and then
learn from practical experience on how we can reduce
this prevalence of Salmonella post-harvest. And |
also hope you do some networking and exchange best
practices, which 1 know the industry is looking at
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very seriously, in helping each other out to control
this problem.

Everybody needs to understand that there-s
going to be changes iIn how the Office of Food Safety
and the Food Safety and Inspection Service approach
this important issue of reducing Salmonella.

You probably heard in 1996, when the rules
were published, that it was the goal of FSIS to lower
Salmonella rates. I don"t think that ever happened.
You"re hearing it again, but i1t"s a new world, we"ve
got a new Administrator, a new Deputy Administrator, a
new Under Secretary and a new Secretary, and we
believe strongly that this 1i1s going to happen this
time. And we"re going to tell you how, and we"re
going to tell you why.

So just accept that change is coming. And
be prepared to work with us, not against us, and we
can all make this happen together. Your participation
particular today and tomorrow but, also, In the future
and i1n the past i1s very critical to us at FSIS to
develop these best practices to combat Salmonella.

We, the Office of Food Safety and FSIS,
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have been at the forefront of the battle to reduce the
prevalence of foodborne pathogens iIn meat, poultry and
egg products, and we"ve done that through
communication, cooperation and collaboration with the
industry, with consumers and with scientists. We are
trying to be open and transparent as we develop these
new policies, and Salmonella will be no exception to
the trend that we have set under Dr. Masters”
leadership the last year-and-a-half or so.
As you have heard me say before -- those
of you who have heard me talk -- this 1s not new news.
My Tfirst day on the job, Secretary Johanns told me
this should be one of my top priorities: To get our
arms around Salmonella and Ilower those rates and
protect the public. And believe me, 1t 1s one of my
top priorities, and we will get this done.
We want to explain these slides to you in
just a little bit of detail. My job today 1i1s to

explain to you kind of the groundwork of where we"re

going.
We have been surveying and doing stats in

over 100 Ilarge plants since 1998, seven years®™ of
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experience of doing Salmonella stats. These slides --
the 20 percent line there is the performance standards
that have been established for carcasses. The middle
line is one-half of the performance standard, twice as
good as you have to be to pass the performance
standard.

What this slide shows you is i1n Category
1, we have 25 percent of our plants that have always
had their Salmonella stats come iIn below one-half of
the performance standard, six or fewer positives. We
know this can be done. Those plants show us that it
can be done.

The second category, the majority, 45
percent of the plants, have never exceeded the
performance standards in those seven years. At times
they“ve been below the 10 percent, at times, they"ve
been above the 10 percent, but they®"ve never exceeded
the performance standards.

And then we have 30 percent of our plants,
who at times are above the performance standard and at
times are below the performance standard. What this
graph doesn®"t really truly represent 1s sometimes
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they"re way below the performance standard; sometimes
they"re at 5 percent. So the squiggles should be
bigger, but that -- I apologize for that.

The point i1s almost two-thirds to three-
fourths of our plants performed better than the
performance standard iIn the last seven years. So to
the ones that say, "We can®"t do this; we can"t get the
Salmonella rates down,”™ 1 ask you to meet with those
plants on those bottom two squiggly curves. I think

they" 1l give you perhaps a different viewpoint.

I know that if 1 go to a restaurant
tonight and eat a chicken breast, | don"t know which
plant 1t came from, and 1 don"t know what the
performance sets were. Now, the consumers want to

know that. They want to know who"s up there i1n that
top 30 percent, and they want to know who®s down there
in that bottom 25 percent. And we haven"t done that.
But 1t"s one of those little carrots and sticks that
you"re going to hear about that we may entertain if we
can"t get some movement within the industry to get the
30 percent coming on down so they more closely mirror
the ones with the good performance sets.
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Now, this is different than the plants.
This 1s the actual sets. I mentioned some of those
plants that are i1n the more variable categories will
occasionally have a set that gets the 5 percent or
lower.

And in actuality, 1In those same seven
years, in all of the sets that we performed, the
majority, over 50 percent, were at lower than one-half
the performance standard. More than half the time, it
was down to below 10 percent. We need to find out
what happened the other 49 percent of the time, when
they fell i1nto Category 2 or Category 3, and it"s not
consistent amongst the plants.

We had one plant that had a 30 percent
rate on the performance set. We did a food safety
analysis, and we worked with that plant to point out
areas that they should and could improve. In the next
set we went iIn, they had a 2 percent. Now, that is
dramatic. What we need to do is move the trends that
direction in all of our plants that are in the poultry
business. That"s our goal. I firmly believe that we
can get that done.
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I know that there are going to be some
nay-sayers out there. I"ve heard them. They say it
just can"t be done. But you know what? We"ve got
consumers out there that say, You"re not doing enough,
and you"re not doing it fast enough. So this isn"t a
plan that"s going to please everybody. We have
listened to the consumers and we have listened to the
industry; we"ve listened to your representatives,
we"ve been In the small plants, and we"ve listened to
the scientists. And what we have tried to do Is come
up with a plan that has a little bit 1n 1t for
everybody to get everybody on board.

The worst thing that could happen is to
have someone lay down on the tracks and say, We"re not
going to go with this; we"re going to stop i1t on the
Hill; we"re going to stop 1t iIn the Secretary"s
office, and you know what; we"re going to keep doing
business like we"re doing. And that just i1sn"t good
enough.

So we have tried to accommodate. We*"ve
tried to compromise. We"ve tried to bring enough
people to the table that we can sell this and we can
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make it work. And again, we"ll give you the details
later today on how it iIs going to work.

I had one plant owner -- honest to God --
who told me i1n a public meeting that i1t was the
consumers® fault because they didn"t cook their
chicken and they didn"t cook their turkey to the right
temperature and it was our TfTault because we didn"t
educate the consumers. That"s a plant owner.

Now, 1 recognize that is the minority, not
the majority, but there"s still some outreach that
needs to be done, because those people can get very
vocal. But I think most or the people we have talked
to have the same goal, and that iIs to reduce the
Salmonella loads. And 1 think, together, we can get
this done.

Back iIn 1996 to 1998, I1"m sure the beef
industry said the same thing that some people iIn the
poultry industry may be saying: It can"t be done; we
can"t get E. Coli rates down to less than one per one-
hundred thousand; 1t 1s iImpossible; 1t"s inherent;
it"'s the nature of the beast; i1t"s a part of the
plant. But they had two things happen to them that

NEAL R. GROSS
COURT REPORTERS AND TRANSCRIBERS
1323 RHODE ISLAND AVE., N.W.
(202) 234-4433 WASHINGTON, D.C. 20005-3701 www.nealrgross.com




10

11

12

13

14

15

16

17

18

19

20

21

22

20

made them roll up their sleeves and work together and
work with us, and they got i1t done because of the
Jack-in-the-Box and because E. coli 0157 was declared
an adulterant.

Now, Salmonella, as you know, has not been
declared an adulterant. And, thank God, we haven"t
had a Jack-in-the-Box scenario -- or Chick-Fil-A -- or
something like that. We don"t want that to happen.
But 1f it does, believe me, the pressure will be
intense on the iIndustry. We would rather do it now
because i1t"s the right thing to do.

We don"t have a Jack-in-the-Box scenario
for Salmonella that I"m aware of, but we do have 14.5
people out of every hundred-thousand Americans get
sick with culture-proven Salmonella every year.
That"s 42,000 people a year. The CDC estimates iIt"s
actually 1.3 million people a year that get sick with
Salmonella; they just don"t sick enough to get a stool
culture. And 400 people die with Salmonella. It"s
just that we"re used to i1t because those numbers have
been there a long time. We don®"t have a Jack-in-the-
Box.
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I talked to a reporter yesterday who said,
I don"t think this will work; 1°m not hearing
anything -- 1"m not hearing bells and whistles, and
nothing"s happening. And 1 saild, It"s because we
haven"t had a Jack-in-the-Box, but the 1industry is
going to make this happen; stay with us and watch our
progress. And 1 hope she -- hopefully, she"ll write a
nice article about us.

These are positive regulatory samples for
E. coli over the last five years. The same -- this is
human 1llness in E. coli over the last seven or eight
years. This last one right here i1s 0.9. Healthy
people i1n 2010, the goal for the year 2010, is 1.0
persons per hundred-thousand. We reached that goal in
E. coli in 2004, six years ahead of schedule.

When 1t was up here at 2.5 and 2.4, that"s
when the beef iIndustry was saying, It just can"t be
done; we can"t get down to that; we"ve set an
unrealistic goal for us. But they did 1t, and 1 hope
we can all take notice of that. And 1 hope we can all
be motivated by what they were able to do.

Listeria? The same example, without the

NEAL R. GROSS
COURT REPORTERS AND TRANSCRIBERS
1323 RHODE ISLAND AVE., N.W.
(202) 234-4433 WASHINGTON, D.C. 20005-3701 www.nealrgross.com




10

11

12

13

14

15

16

17

18

19

20

21

22

22

Jack-i1n-the-Box. But their sample products have gone
down, and the human iInfection rates have gone down --
with Listeria. Now, we"ve got a fTew risk-based
initiatives we took on a couple of years ago when that
number popped up there that are going to keep the
Listeria numbers going down. And that"s all good news
for the people that consume these ready-to-eat
products. We need to work on the chicken and turkey
products just a little bit, however.

We do believe that those experiences,
again, lend proof that this can be done. When the
industry works together with the scientists, with the
Agency and with consumers and shares best practices,
we know we can get this done. Now, we have a long way
to go, though.

The healthy people i1in 2010 goal i1s 6.8
infections per 100,000 people. We"re at 14.5 people.

E. coli was at 2; their goal was 1, and they made it.
You"re at 14.5, and the goal is 6.8. You can make
it. You can make i1t. It"s going to take awhile, but
we"ve got six years to get to the healthy people for
2010.
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What you"re going to hear speaker after
speaker after speaker i1s the ways we have learned,
things that we have learned that are working and the
research that has been done. And you®"re going to hear
about our new rollout that we put on the web two days

ago that will be posted in the Federal Register, |1

believe, on the 26th. You"re going to see our new
stats for 2005.

2005 stats coming out iIn February? That"s
unheard of. That"s how this Agency looks at things
now days. We aren"t going to wait a year to release
data; we"re releasing them right now because they"ll
show 1f we"ve got a problem.

And you®"ll hear how we"re going to release
set data In a different fashion to not wait a year to
address i1ssues. We"ve got the issues to address now.

111 probably be gone in three years or less. 1 want
to see change while I"m here; I don"t want to go back
home and say, | tried, but we just didn"t get anything
done. So we want you to work with us.

In closing, I do want to say we do have a
strong system i1n place. I"m not saying the sky 1is

NEAL R. GROSS
COURT REPORTERS AND TRANSCRIBERS
1323 RHODE ISLAND AVE., N.W.
(202) 234-4433 WASHINGTON, D.C. 20005-3701 www.nealrgross.com




10

11

12

13

14

15

16

17

18

19

20

21

22

24

falling. We have a great system, but we can always
make 1t better. Any system that doesn®"t move forward
IS a system moving backwards. You can"t tread water
and try to maintain it. It just doesn"t happen. The
bugs get smarter, and the bugs get more resistant.
And we need to work for that.

That"s something that -- public health is
always changing. IT we don"t change as the bugs
change, we lose ground. A hundred years ago, the life
expectancy was 45 years when you were born In America.

This year, 1i1t"s 75 years. That"s 30 years we"ve
gained i1n life expectancy, and that®"s not because of
medical science; TfTor the most part, 1it"s public
health.

In 1906, one out of Tfive coffins was
filled with the body of a child that never reached his

or her fTifth birthday; they died of infectious

diseases. In the "40s, we 1invented penicillin —- 1
shouldn*t say we 1iInvented 1t -- we discovered
penicillin. Bacteria could now be attacked.

Pneumonia didn*"t kill little babies, and meningitis
didn®"t kill young children.
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In 1955, the polio vaccine was licensed.
Kids no longer died from polio or were crippled for
the rest of their lives. They were not neurologically
impaired. Their parents could let them go swimming iIn
the swimming pools without worrying about polio. None
of us In this room, 1 don"t believe, had children
before penicillin was discovered; there may be one or
two that had a child born before the polio vaccine was
discovered, and I won"t ask you to raise your hand.

But, you know, we don"t know what it was
like for parents a hundred years ago to have children,
realizing that children iIn your community died on a
regular basis; 1t was just an expected event. They
died of diarrhea, dysentery, enteritis, diphtheria,
smallpox and polio, things that we can now prevent.

Nobody would have thought 100 years ago

that we would have vaccines that would wipe out

childhood diseases. No one would have thought we
would have bullets that would kill bacteria. But
we"ve done those things. And so when you say, "l

don"t think we can do better with Salmonella,"™ suck it

up. We"re going to do better with Salmonella.
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We don"t know what that magic bullet 1is
going to be, but one of the reasons kids now live past
their fifth birthdays and the life expectancy has gone
up Is because -- we have those scientific inventions,
but we also have safer food, we have safer water, and
we have sewage treatment and disposal.

But now days, when a child dies of a
foodborne illness, it's a disaster. It's a
catastrophe. It was expected 100 years ago that it
would happen. Right now, 1t"s a problem with product
or the handling of the product iIn the home or the
restaurant or some place along the road. And we an
and we must do better, because i1t i1s truly something
that i1s totally preventable.

We all have the same goal. And If we just
remember who we"re working for here and i1f we just
remember who we"re trying to protect, I"m pretty sure
we can get there together.

So once again, | thank you for attending
this conference; 1 know you®"re dedicated and committed
or you wouldn®t be here. We look forward to a healthy
exchange over the next two days. Thank you very much.
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(Applause.)

DR. ENGELJOHN: Now, 1 just want you to
know -- just so you don®"t think that I"m really lax in
my job -- 1"m giving an exemption to Dr. Raymond and
Dr. Masters for how long their speeches take. So I™m
not holding them to their time lines, but, all you
other speakers, you other 26 speakers, 1"m going to
hold you to it.

DR. RAYMOND: You didn"t let me start
until ten after, Dan.

(Laughter.)

DR. ENGELJOHN: Well, we"re going to move
on. And thank you very much, Dr. Raymond, for those
remarks.

Our next speaker i1s Dr. Barbara Masters.
Dr. Masters was named the Administrator of the Food
Safety and Inspection Service in August 2005. In this
position, she is responsible for leading FSIS iIn 1its
mission of protecting public health through food
safety and [inaudible due to failure of in-house PA
system].

Dr. Masters began her FSIS career as a
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veterinary medical officer iIn 1989 near Hot Springs,
Arkansas, and has since held a variety of posts
throughout the Agency, both in the field and
headquarters. Since March of 2004, Dr. Masters served
as the Acting Administrator. And during that time,
she raised the scientific training iInvestment iIn the
10,000-employee work force to a record $20 million, as
well as enhanced communications with both internal and
external audiences.

Please welcome Dr. Masters.

(Applause.)

DR. MASTERS: Thank you, Dan.

Good morning, all. 1"m certainly pleased
to be here today to participate iIn this important
meeting.

I certainly want to thank our FSIS Office
of Policy, Program and Employee Development for
hosting this meeting. It"s no small challenge to put
on a meeting of this magnitude, and i1t adds to the
challenge when they have to put it together iIn net-
cast. So 1 also want to thank those folks that are
working to do the net-cast portion of this meeting.
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I think i1t adds to the value when we"re
able to not only bring those of you that are
interested in being here but we"re able to reach many
more of our stake holders that have an iInterest 1in
this topic when we"re able to do the net-cast. And
we"re also able to save it.

I talked to many of you after the pre-
harvest portion that said, There was just a few of
those presentations | would have loved to have shared
with many of my fTolks back home in the plant. So
we"re hoping that we"re able to add value to this
meeting by having the net-cast portion and also being
able to put i1t on the CDs for you to take back with
you so that you can show portions of this to your
folks back at home.

So we do believe we"re reaching many more
of our stake holders by having this format. So thanks
to those of you that worked very hard to get this
meeting put together.

As you"re aware, as an Agency, we"ve been
working on our Tfarm-to-table approach to food safety.

While most of our regulatory authority lies iIn the
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plants, we realize that food safety begins long before
the product reaches the processing or slaughter
establishments.

We"ve had so much information to share on
the topic of Salmonella. That"s why we realized last
year we needed to approach the Salmonella topic with
two meetings. That"s why we got together last year 1in
August and had our pre-harvest meeting in Athens.

And we had such a 1long and Tfruitful
discussion on Salmonella and the trends and the
research relative to Salmonella and the discussion
that we had on the pre-harvest topic. We discussed
controlling Salmonella to the maximum extent practical
and the impact that that control has at pre-harvest
and on the levels of Salmonella coming into the plant.

We"re hopeful that at this meeting, we can
talk about the latest data and have discussion at the
in-plant level for combating Salmonella, because we
recognize most of you will use a combination of that
information for the solutions for combating
Salmonella. We want you to know that we have not
forgotten all the information that was shared at the
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pre-harvest meeting and we"re very soon going to be
issuing some compliance guidelines that will come out
of that pre-harvest meeting.

As we discussed iIn Athens, there are
things that can be done prior to that product reaching
the plant, but we also believe there are many things
that can be done at the in-plant level. Again, we
recognize most of you will do a combination of things
pre-harvest and at the in-plant level, but the bottom
line 1s we need to make sure that we"re doing
everything practical to control the Salmonella
organism. It"s up to you as an industry holistically
to take on that challenge.

As Dr. Raymond mentioned, we are aware
that 1i1ndividual plants have been and can control
Salmonella and have been meeting the performance
standards. We know this because we have data that
represents that plants have been consistently meeting
the performance standards.

In my opening remarks in Athens, | talked
about the fact that we would be using the model that
we used for E. coli 0157:H7 in the beef industry. Dr.
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Raymond talked about 11t at a high Ilevel 1In his
presentation, and I want to get a little bit more into
detail, when we say we"re using that model, what we
really mean by that.

We"re using the E. coli model iIn the sense
that what we did for the beef iIndustry is that -- we
conducted a risk assessment for E. coli 0157:H7.
Based on that risk assessment, we had all of these
beef establishments re-assess their own HACCP plan.
After they had re-assessed their HACCP plans, we went
out as an Agency and conducted food safety assessments
of those re-assessed HACCP plans. The results that we
found have been reductions iIn the positives iIn our
regulatory samplings, as well as reductions 1iIn
foodborne 1llness.

I think the significant point we need to
understand is that i1t was -- the industry taking on
the challenge to re-assess their food safety programs
iIs what we believe has really made the difference in
looking at the reductions iIn our positive regulatory
samples, as well as the reductions 1iIn Tfoodborne
illness.
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When we went out and verified for our food
safety assessments the changes i1n the programs, the
industry had taken on that challenge of re-assessing
their programs, and we saw significant differences 1iIn
those plants. That was the crux. The industry-wide
initiative of re-assessing their programs is when we
saw drastic changes industry wide. We believe that
the poultry iIndustry can see similar changes if they
apply a comparable model.

The challenge that | have to you as the
poultry industry iIs to use the data that you"re going
to gain at this meeting as well as the iIndustry
information that we"re going to share with you in the
form of compliance guidelines from the pre-harvest
meeting to significantly start decreasing the
prevalence of Salmonella in your plants. You do not
need to wait on us as an Agency to require you to re-
assess your HACCP program; you can re-assess Yyour
HACCP program any time you desire.

You"re going to have general i1nformation
coming to you at this meeting relative to best
practices, relative to lessons learned from ongoing
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food safety assessments that we®"ve done; you®"re going
to have information coming to you from the literature
reviews that we"ve done. You"re going to have
specific plant 1i1nformation that we"re going to be
providing to you.

You do not need to wait on this Agency to
conduct a food safety assessment. You can take on the
challenge to look at your own food safety systems and
make the necessary changes iIn the design of your food
safety programs. And we believe we"re going to be
providing you the type of information to make the
necessary changes, based on the information at the
pre-harvest meeting and again at this meeting, to make
the changes In your program to control Salmonella iIn
your establishment.

Please don"t misunderstand me. We do
understand that there are different ways to control
Salmonella. We understand that plants are using a
variety of ways to control Salmonella and that there
are a lot of different ideas and different approaches
to controlling Salmonella.

Dan mentioned there"s well over 20
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speakers at this meeting; that"s because we recognize
there®s no one-size-fits-all. There"s not one magic
way to say, Ta-da, we"re going to control Salmonella
in the plant this way. We want you to look at what
works best in your plant environment and apply that in
your plant environment; the challenge to you iIs to
listen to the speakers, look at your own plant
environment, re-assess your program and Tfigure out
what works best in your plant environment.

Don"t wait on us to come 1iInto Yyour
facility and say, Why didn"t you take advantage of the
information. You don"t need to wait on a food safety
assessment for that to occur. Again, you have
options, and we encourage you to take advantage of
those.

We"re going to be very transparent with
data. You"re going to hear from our speakers. Again,
we"re going to share lessons learned from previous
food safety assessments. Learn from those Ilessons
learned.

You"re going to hear consistently from Dr.
Petersen about plants that failed to control their own
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processes. We"re going to share with you, again,
compliance guidelines from the pre-harvest meeting.
We"ve done an extensive literature review, and we"re

going to share that with you.

My favorite I -- so many people have heard
me talk about an AVMA meeting where we -- there was a
great literature review: "AIn"t Nothing Good Ever
Happens at Picking." Yet, when 1 walk iInto many of
your poultry operations, | see picking fingers that
haven"t been changed i1In months. Take advantage of

this information and apply 1t.

We"re going to be sharing with you your
own Salmonella data on an iIndividual -- result by
result. You®re going to hear that from us. |If you're
getting those results back and not using them to your
own advantage, then you"re not going to be making the
necessary changes in your own operation. And again,
that"s the kind of information we"re expecting you to
use and apply, and you can determine what the best
controls are In your own operation.

Again, the CDs will be available from this
meeting. Transcripts will be available from this
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meeting. And so we"re just imploring you to take the
advantage and re-assess your own programs to make the
necessary changes. And you need not wait for a food
safety assessment for that to occur.

Improvements are expected. As Dr. Raymond
indicated, changes will occur. We do expect to see
significant improvements in Salmonella. We do believe
the poultry industry is up for i1t. We"ve started to
see some changes; unfortunately, we"re not seeing
Salmonella numbers go down. You®"ll see that when the
Salmonella results are posted. That"s not what we
want to see. We want to see the prevalence go down.

And we do believe you"re up Tfor that
challenge. You"re here, and that"s a good sign.
You®"ve been meeting with us as an Agency, and we do
recognize that you"re starting to work together as
groups. And so we do believe you"re up fTor the
challenge. We want to work with you. We want to make
information available to you. So we know that you“re
up for the challenge, but it Is up to you to make that
difference.

So again, thank you for being here. And
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we look forward to watching those numbers come down
over the next year. Thank you very much.

(Applause.)

DR. ENGELJOHN: Thank you, Dr. Masters.

Our next speaker is Mr. Loren Lange; he"s
the Deputy Assistant Administrator for the Office of
Public Health Science.

Loren came with the Agency back in 1979
and has held several leadership positions with us, and
he had also worked at FDA prior to that. He has his
degrees in mathematics from lowa State University and
a master"s degree iIn applied mathematics from Johns
Hopkins University.

Loren"s going to talk to you about the
2005 data. On our web page, you have access to all of
our data up through 2004, 1i1ncluding the serotype
information. Loren®"s going to give us information
about broilers and ground products for 2005.

Loren?

MR. LANGE: Thank you, Dan.

Good morning. It"s a pleasure to be here
to speak to you about -- oh.
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I"ve got to clip it on here? Okay.

(Pause.)

MR. LANGE: Right here? Does that work?

THE REPORTER: Yes.

MR. LANGE: Our speakers have mentioned
that we"ve got a new Administrator and new Deputy
Administrator. And Barbara knows that --

Barbara, you were -- a little over a year
ago, | got a new boss.

And you"ve got the Under Secretary and the
Secretary and the Deputy Secretary.

And I was out for dinner one night, and
someone said, Well, how are things going at work. And
I said, Well, there"s two constants: President Bush
and me. So at least there®s some constant at work.

(Laughter.)

MR. LANGE: So I"m glad to be here this
morning. 1°"m going to present a brief summary of our
2005 results from testing poultry products for the
three products -- you know, broilers, raw ground
chicken and raw ground turkey -- that are covered by
existing performance standards.
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The results of all seven product
categories that we test for are being posted on our
web site today; they should be up there by noon, by my
understanding. And 1f you haven®t heard or seen iIt,
I"m just going to mention that last Friday, we put up
or serotype data for all the seven years, 1998 through
2004, and we"ll soon be updating that to include our
2005 data.

Now, before 1 present the results, 1 do
want to just point out a little bit about the nature
of the data that we post on our web site. These are
either positive or negative results from our HACCP
verification testing; the results are not from
statistically designed baseline studies. Thus, the
results are not estimates of national product
prevalence. However, we do consider that the data do
give us an indication of the trends.

The data 1 will present are summaries of
individual samples from what FSIS calls A sets. These
are the sets that are routinely scheduled to verify
compliance iIn establishments that are either new or
past their previous verification step. The data do
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not i1nclude the follow-up steps to verify corrective
actions. Thus, I will be presenting the data that are
exactly the same that we"ve been posting on the web
site since this program was initiated in 1998.

This presentation will cover two topics.
111 first summarize what we found iIn 2005, and then 1
have a few slides showing that the results from 2005

didn"t fTollow what we have seen as some historical

patterns.

First, the summary of the 2005 poultry
results. This slide shows seven years -- no. I*m
sorry. This slide shows the 2005 results for
broilers. In the A sets, the percentage was 16.3

percent. This iIs the third year that we have seen the
percentage of positive samples go up iIn broilers.

This next slide shows the broilers by year
of the percentage of passing sets. And you see -- one
sort of observance here is that as the first couple of
years that the percentage of positive samples was
going up, there really wasn"t a huge change iIn the
percentage of the sets that were passing.

In fact, we see that actually from 2003 to
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2004, the percentage of sets that passed actually went
up a little bit. But when we got into last year, when
the percentage got as high as 16.3 percent over the
year, we obviously had a lot more higher percentage of
sets that were failing. And 1t dropped 9 percent,
from 90.3 down to 81.3 percent, of sets that were
passing.

This next slide shows our ground chicken
results per year. The percentage was up a little bit
in 2005 from 2004 -- well, actually, i1t was up 32
percent. But notice the numbers of samples are very
small here. So we really don"t consider the ground
chicken data to be merely as good an indicator of
trends certainly as the carcass data are, but we do
put 1t up on the web, and 1 am presenting it here for
completeness.

The next slide shows ground turkey by
year. Again, ground turkey went up from 2004 to 2005,
up from 19.9 to 23.2 percent. Now, with ground
turkey, we do get, you know, approximately a thousand
samples every year. And as you can see, generally,
we"ve been averaging around a thousand samples. So we
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consider this a little better indicator of trends.

We sampled ground turkey in, 1 would say,

roughly half of the major turkey slaughter operations.

So we"re getting -- our information indicates at
least half produced this ground product, and we have
been sampling in about half the plants.

Now, the next slide"s where I"m going to
point out what I said my second topic is. We have
results showing how 2005 did not exactly Tollow
historical patterns by month and by quarter.

This slide shows the broiler data over
seven years. Just to make sure everybody®s clear,
what 1t"s showing is that like -- April/May/June, it
shows that broilers have averaged 10 percent. Well,
that"s the April/May/June data from 1998, 1999 and all
the way up to 2004 summed up, the percentage of
positive samples over seven years.

We see this trend that the low has been
April/May/June over those seven years, 10.2 percent,
and the high has been the fourth quarter,
October/November/December, 14.6. Now, relative to the
absolute levels, 10 percent and 14 percent, that
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difference of 4.4 percent, you know, we would say 1is
considerable. So there certainly has been this
historical difference between the months.

We went back and looked at just the last
three years, and we have seen this 1is, you Kknow,
about -- 1"m sorry -- the three years, 2002 through
2004. And there we saw that, again, April/May/June
was 10.4 percent; October/November/December, 15.3
percent. So we saw this same pattern: Low in the
second quarter; high in the fourth quarter.

This 1s the 2005 data by quarter. It
certainly looks different.

Here the second quarter was actually 19.7
percent, the highest, where it had always been the
lowest. And the Tfourth quarter wasn"t the Ilowest.
The third quarter was a little low, but the fourth
quarter was down to 14.5 percent, clearly a different
pattern. Something changed, and we hope this -- iIt"s
a change 1n certainly, you know, the last two
quarters -- 1s a change in the right direction. And
we hope this i1s the beginning of a new trend.

Next 1 have a couple slides showing the
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same thing for the broilers by month. And we can see
that the lows were always April -- this is the seven-
year data. Excuse me. The lows of 9.8 percent were
April/May. And we had three months,
September/October/November, that over seven years were
always above, you know, 15.3 percent. You know,
there®s tons of data. 1 mean every time | see this, I
think, You don*"t find real-world data that follows
such a nice S curve. 1 just -- you know, for someone
that has spent his whole life looking at data and
trying to analyze data, 1"m always amazed by -- you

don®"t see curves like this in real-life data. Very

nice.

But here®s 2005. Again what -- that"s not
a nice curve -- oh.

I"ve got two minutes? Okay.

Nice curve, not a nice curve. But guess
what. Those low months where the highest -- iIn fact,
May was 21.7 percent. And we were down -- November

was the lowest at 13 percent.
I"ve got two minutes.
Ground turkey? This goes back to the
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quarters -- we saw the second quarter. Just 1in
contrast to broilers, ground turkey was highest in the
second quarter, where broilers had been lowest. But
this 1s 2002 to 2004, three years of data, and it
changed. Something had happened. The last three
quarters were all about the same. And this iIs what
happened last year.

We saw 1t increasing by quarter. Now,
there®"s not a lot of samples iIn each quarter, so we
don"t know i1f this is really trend. But we did see
the fourth quarter higher than it had been, you know,
over the 2002 to 2004. There may be some concern
there.

Thank you. That*s the end of my
presentation. | made my time limit.

Dr_.RAYMOND: Just one more thing.
[inaudible due to failure of in-house PA system]?

MR. LANGE: No, not here. Dan gave me the
two minutes.

DR. RAYMOND: For those who don®"t know
Loren well -- 1 owe him one, because he got me once.
But this i1s the first time I"ve ever heard Loren walk
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away without saying, Oh, just one more thing.

MR. LANGE: 1 do have one more thing while
I"m walking back --

DR. ENGELJOHN: That"s enough, Loren.
Thank you, though, very much.

(Laughter and applause.)

DR. ENGELJOHN: And I do want to move on.
All of this information is available to you. So just
so you know, it will be available.

Our next speaker i1s Dr. Sean Altekruse.
Sean i1s our Deputy Executive Associate in the Office
of Policy, and he"s responsible primarily for
coordinating the statistical and technical support for
our policy development. He"s also a captain in the U.
S. Public Health Service and has his veterinary degree
from the University of Georgia, a master"s in public
health from the University of South Carolina and a PhD
from the Virginia/Maryland Regional College of
Veterinary Medicine.

I do want to preface Capt. Altekruse®s
presentation with a note that, as Dr. Raymond
mentioned earlier, on Tuesday, we did post a Federal
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Register document that was submitted to the office of

the Federal Register for publication. And i1t will

publish 1n the Federal Register on Monday, the 27th,

but 1t is available to you. It may have some slight
formatting changes from what the published is, but it
is available to you -- which will clearly articulate
what Dr. Altekruse i1s actually going to present to you
now.

So, Dr. Altekruse?

DR. ALTEKRUSE: Good morning. So what 1°d
like to talk about today is the Salmonella categories
that are described iIn the document that has been
posted to the web, which -- our Under Secretary, Dr.
Raymond, described the three categories -- and also,
the type of data that we"re going to be sharing, which
our Administrator, Dr. Masters, mentioned,
specifically, the serotype information.

So specifically, the Salmonella categories
are -- the current casts the sets Into two groups.
One i1s those that are less than 50 percent of the
standard, and the other 1is that they"re above 50
percent of the standard without failing the standard.
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And then the third category i1s the existing category
of exceeding the standard. And 1°d like to talk about
why we think these three categories make a lot of
sense.

So just briefly, we have looked at data
for a variety of product classes. And today, I™m
going to be presenting information specific to large
broiler establishments, but the same patterns are seen
for small broiler establishments and for other product
classes, as well. And also, this presentation 1is
specific to data through 2004, although we have looked
at data through 2005 and the same patterns continue to
occur .

So establishments are tested about once a
year. One broiler rinse i1s collected per day, and
there are 51 rinses per set. This should be fairly
familiar. And then those rinses have results of:
Less than 50 percent of the standard, which would be
six or fewer positive tests per set; greater than 50
percent, which would be seven to 12 positive tests per
set, and; exceeding the standard as having 13 or more
Salmonella-positive tests iIn a set.
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So these these categories really make some
sense. Category 1 shows consistent Salmonella control
IS possible. Category Il suggests to us that these
plants are doing the right things but, with a little
bit of perseverance, can do even better. And Category
111 1s what 1t always has been, which is failing to
meet the standard.

And why have we selected these categories?

The reasons are really pretty straight forward.

First of all, Category 1 1is the normal scenario.
There are -- and Category |11 accounts for about 25
percent of sets. And Category I1Il i1s really -- it"s

an outlier In terms of what we"re seeing over the

historical time. Less than 10 percent of sets are iIn

Category I11.

And furthermore, i1f we look at Categories
Il and 111, that"s where the majority of the
Salmonella-positive tests are. And, even more

important, i1t"s also where the serotypes that are most
commonly associated with human 1llness are most likely
to occur.

So 1t"s really a testimony to the hard
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work of the great FSIS work force and what they“ve
accomplished. Over the last seven years, they have
completed Salmonella A tests 1i1n about 135 large
broiler establishments, so we have -- about once a
year. So 762 completed sets. And from that ongoing
prospective sampling and verification program, we have
serotype information, phage type information and
pulsed field data on isolates.

So this brings up some questions. What
does this historical information tell us? First of
all, the vast majority of establishments are 1iIn
Category - - of sets are i1n Category |I.

This schematic shows the distribution. So

a huge number of sets are iIn Category I. And then
Category 11 1is about a quarter of all sets. And
Category 111 i1s way out there. And iIn a few sets,

we"ve seen as many 30 isolates per set.

Now, this slide i1s iIntended to provide a
little definition about common serotypes. The Centers
for Disease Control publishes the list of the 20 most
common Salmonella serotypes in people each year. And
when we look at that Ulist, we see some of the
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serotypes which also occur iIn poultry rinses that we
collect, particularly Heidelberg, Typhimurium, and
Enteritidis, those top three.

Now, each one of these serotypes has its
own little reservoir. So with Typhimurium, we see It
in a lot of product classes; 1t°s not unique to
poultry by any means. Heidelberg is -- 1t does occur
in some other classes, but primarily in poultry. And
Enteritidis is -- i1t"s really the exception to find it
in other product classes, although never say, Never.
So -- but really, these serotypes do have their own
unique reservoirs.

Now, what can we -- what knowledge can we
gain from our A sets about these common serotypes?
First of all, this first question, "lIs the percent of

the common serotypes the same In each category,' Is an
important question because iIf the driver for being in
Categories 11 and 111 i1s a serotype that usually
doesn®*t commonly cause human i1llness, we should know
about that.

Secondly, are these common human 1illness

serotypes more Jlikely to be found i1In one of the
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categories or another? Third, 1s any category
resident for the Lion"s share of the total serotypes?
And the last question i1s, How many isolates can you
normally expect to see iIn an A set of these serotypes?
So let"s go through those questions systematically.

Do these serotypes account for the same
percent of Salmonella? Well, you"d be very surprised
iT the percentage was absolutely identical across all
classes. However, i1t"s very close. It"s within 5
percent. And when vyou 1look at the confidence
intervals around the point estimate, they all capture
the overall average, which is 48 percent, and they all
capture 50 percent, as well.

So in other words, just shy of 50 percent
of all Salmonella that we get from broiler rinses are
in these common human serotypes, and there"s no
statistical difference between the two groups.

Now, the second question was, Are any of
these categories more likely to be positive, to have
sets that are positive, fTor Salmonella? And this
would apply -- the table shows, "Was there a human
serotype iIn the set,” with the answer yes or no. And
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you can see for Category 1 about a third of all sets
tested negative for human serotypes. In contrast, 1in
Categories 1l and 111, it was about 5 percent of all
sets that tested negative for human serotypes.

And so 1f you look at the odds ratios for
those associations, what you see 1Is that there"s a
very robust statistical association between Categories
Il and 11l and the likelihood of testing positive for
a human serotype.

The third question was, [Is there any
category that accounts for the lion"s share of these
serotypes? And the answer to that 1is also yes.
Categories 11 and 111, although -- remember i1t was 24-
and 8 percent respectively of all sets that fell iInto
those two categories. So they -- together they
account for 32 percent of sets. They account for 63
percent of common human serotypes.

And 1 think an important additional point
iIs that Category 11, the middle category, which is
sort of the new category that we"re describing here,
has 737 positives for the common human serotypes. So
that category contains the most common  human
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serotypes.

And then the last question on that
introductory slide was, How many isolates of common
human serotypes should you expect within a given A
set? And the answer i1s very few. Twenty-five -- this
slide shows the percent of all sets and then the
isolates of common human serotypes with -- per set.
And you can see that 25 percent of A sets had no human
common serotypes In them.

And then if you go to, "1," of the common
human serotypes, the next increment on the X axis,
that"s 49 percent of all sets that had one or fewer
human serotypes. So | had to say that there were two
or fewer -- most sets had two or fewer, because you
have to add in two or fewer to get to 64 percent.

And then going on out the scale, "3," 1is
75 percent. "8, common human serotypes within an A
set iIs something that you would not expect to see 1iIn
95 percent of sets. "12," is -- you would not expect
to see that 1n 99 percent of sets. And you have to go
to 30 common human serotypes per set to reach the
max imum .
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So In summary, most sets have no or very
few common serotypes of human i1llness i1n them. And
Categories 11 and 111, although they account for only
one-third of all A sets, accounted for two-thirds of
the common human serotypes. So we really think that
those two categories, Il and 111, are an iImportant
place to focus.

Now, I"ve talked about sets, but 1°d like
to talk about something that Dr. Raymond mentioned, as
well, which iIs the performance of individual
est