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Department of Agriculture B-163450

DIGEST
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WHY THE REVIEW WAS MADE

The Congress has determined that 1t 1s essential for the health and wel-
fare of consumers to be protected by ensuring that meat and meat food
products distributed to them are wholesome and processed under sanitary
conditions.

Under the Federal Meat Inspection Act, the Consumer and Marketing Ser-
vice, Department of Agriculture, has the responsibility for establish-
1ng and enforcing sanitation standards in federally 1inspected meat
plants. Inspectors assigned to the plants are responsible for enforcing
the sanitation standards. (See p. 6.)

The Consumer and Marketing Service also 1s responsible for ensuring that
sanitation standards are maintained by nonfederally 1nspected plants
that receive Federal grading service--a marketing service provided to
meat plants upon request. ?See p. 7.)

As of December 31, 1969, there were about 3,200 federally inspected
plants and about 140 nonfederally i1nspected plants which had been ap-
proved by the Consumer and Marketing Service as eligible to receive Fed-
eral grading service.

The General Accounting Office (GAO) in a report to the Congress
(B-163450, September 10, 1969) pointed out the need for the Consumer and
Marketing Service to strengthen its enforcement procedures to ensure
that standards for sanitation, facilities, and equipment were met by
federally inspected poultry plants. Also, the Office of the Inspector
General, Department of Agriculture, 1n 1965 and 1969 pointed out weak-
nesses 1n the enforcement of sanitation standards at federally 1n-
spected meat plants.

In view of previously indicated weaknesses 1n the enforcement of sani-
tation standards, GAO wanted to ascertain the adequacy of the Consumer
and Marketing Service's enforcement of sanitation standards at meat
plants provided Federal inspection or grading service.

GAD's review was directed primarily to certain of the plants which Con-
sumer and Marketing Service records 1ndicated had sanitation problems.



Conditions found 1n the plants and reported 1n this review therefore may
not be typical of conditions 1n all plants receiving Federal inspection
or grading service.

FINDINGS AND CONCLUSIONS

The Consumer and Marketing Service needs to strengthen its enforcement
procedures to ensure that standards for sanitation are met by plants re-
ceiving Federal inspection or grading service.

—

Accompanied by Consumer and Marketing Service supervisory personnel, GAO
visited 40 federally inspected plants and eight nonfederally 1nspected
plants receiving Federal grading service. Evaluations of the plants
were made in accordance with Consumer and Marketing Service sanitation
standards. (See pp. 14 and 34.)

In calendar year 1969, the 40 federally inspected plants accounted for
about 7.7 percent of the cattle and swine slaughtered and about 4.9 per-
cent of meat products processed 1n all federally inspected plants.

Consumer and Marketing Service 1nspection personnel were not uniform 1n
thei1r enforcement of sanitation standards and generally were lenient
with respect to many unsanitary conditions unless product contamination

was obvious. nﬁgﬁiadﬁm@ﬂ“”*’ﬁvwépﬂ”

At 36 of the 40\federally inspected plants and at the eight nonfederally
1nspected plants, animals were being slaughtered or meat food products
were being processed for sale to the consuming public under unsanitary
conditions GAO observed 1nstances of product contamination at 30 of

the federally 1nspected plants and at five of the nonfederally 1nspected 3
plants. Some of the major unsanitary conditions observed during GAQ's
plant visits 1ncluded.

--Lack of adequate pest control as evidenced by flies, cockroaches,
and rodents.

--Improper slaughter operations resulting in contamination of car-
casses with fecal material and hair.

--Use of dirty equipment and processing of product 1n unsanitary
areas.

--Contamination of product by rust, condensation, and other foreign
material from deteriorated or poorly maintained overhead structures.
(See pp. 15 and 34.)

Examples 11lustrating sanitation problems at federally inspected and
nonfederally 1nspected plants visited by GAO are located on pages 16
to 30 and pages 34 to 40, respectively.



At the plants visited, Consumer and Marketing Service inspection person-
nel had not consistently

--rejected for use equipment and plant areas or suspended inspection
n federally inspected plants when unsanitary conditions were found
and

--recommended the withdrawal of Federal grading services at nonfeder-
ally inspected plants that were found operating under unsanitary
conditions.

If Federal inspection service 1s suspended, a plant cannot slaughter
animals or process meat for movement in interstate commerce. The with-
drawal of grading service from a nonfederally inspected plant precludes
the plant's using any official mark or other identification of the Fed-
eral grading service. (See pp. 6 and 8.)

GAO was unable to ascribe to any one cause the failure of inspection
personnel to require plant managements to promptly and effectively cor-
rect unsanitary conditions. GAQ believes, however, that a primary cause
of the lack of uniformity and leniency in enforcement of sanitation
standards was a lack of clear and firm criteria setting forth the ac-
tions to be taken when unsanitary conditions were found.

GAO believes that weaknesses in the Consumer and Marketing Service's
system for reporting on plant reviews also contributed to the inadequate
enforcement of sanitation standards at federally inspected plants. Be-
cause reports generally did not show what action, 1T any, was taken to
correct reported unsanitary conditions, information was not readily
available to Consumer and Marketing Service management as to whether
apprdpriate and timely corrective actions were required by inspection
personnel. (See p. 41.)

Clear and firm criteria--setting forth the actions to be taken when un-
sanitary conditions are found--and 1mproved reporting policies can pro-
vide a basis for improving the enforcement of sanitation standards at
meat plants. In the final analysis, GAO believes that the effective-
ness with which such standards are enforced will be dependent on the
resolve of Consumer and Marketing Service personnel at each and every
level--from the plant inspectors to the Washington officials.

RECOMMENDATIONS OR SUGGESTIONS

The Administrator of the Consumer and Marketing Service should reempha~
size to individual employees at all levels their responsibilities for
the enforcement of regulations to ensure that meat and meat food prod-
ucts are wholesome and unadulterated.
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To assist employees at all levels 1n carrying out their responsibilities
the Administrator should establish

--criteria setting forth specific conditions under which inspection
and grading services should be suspended at plants 1in violation of
sanitation standards and under which equipment and specific plant
areas 1n federally inspected plants should be rejected for use until
made acceptable and

--a uniform reporting policy whereby action taken and to be taken will
be a required part of all reports pertaining to observed sanitation
deficiencies. (See p. 42.)

AGENCY ACTIONS AND UNRESOLVED ISSUES

The Administrator of the Consumer and Marketing Service (see app. I)
stated that:

--The conditions described 1n GAO's report are of deep concern to the
Department of Agriculture, and the Department is and has been deter-
mined to eliminate such threats to the wholesomeness of the Nation's
meat and poultry products.

--The emphasis and objectives of the major inspection improvement pro-
gram already under way and now being intensified in the Consumer and
Marketing Service are completely i1n Tine with and responsive to
GAO's recommendations.

L=

--Much has been accomplished but much remains to be done.

With respect to specific actions taken and planned, the Administrator
stated that:

--A letter had been directed to all Consumer Protection Program per-
sonnel clearly outlining inspection objectives and procedures re-
garding samtation and assuring each employee of full support for
his efforts in enforcing sanitation standards.

--Meetings would be held with committees from major meat packer orga-
nizations for the purpose of reemphasizing meat inspection objec-
tives and developing an educational program for their membership on
the whole spectrum of meat 1nspection, particularly sanitation.

--Revised procedures, forms, and instructions had been issued to as-
sist inspectors 1n carrying out the Consumeéy and Marketing Service's
policy at plants where unsanitary conditions are found, including
criteria for withholding or suspending 1nspection for cause.

The Administrator also provided detailed information on enforcement ac-
tions taken as a result of the 1inspection improvement program. He



stated that, although the record demonstrates progress during the past
year, the need for st111 further action 1s acknowledged.

The action needed will be determined by a management study now under
way to determine improvements needed i1n administration. This study 1s
expected to have strong 1mpact on carrying out GAO's recommendation re-
lating to 1mproved reporting systems to demonstrate actions taken.

The Administrator provided the following report on the status of the 48
plants visited by GAO as determined by recent Consumer and Marketing
Service plant visits.

--Federal inspection has been discontinued at five of the 40 federally
inspected plants.

--Conditions of sanitation in 27 of the federally inspected plants
have been so mmproved as to meet Consumer and Marketing Service
sanitary requirements.

--Two of the eight nonfederally inspected plants ceased operations
following withdrawal of recognition for Federal grading service.

-~-Four nonfederally inspected plants' operating conditions are now
acceptable.

--In the remaining eight federally inspected plants and the two non-
federally 1nspected plants, action has been taken to protect the
product while the remaining needed plant 1mprovements are being com-
pleted.

GAO believes that the actions already taken and the further actions out-
lined by the Administrator, 1f fully implemented, substantially comply
with its recommendations and w11l provide greater assurance to the con-
suming public that meat products are processed under sanitary conditions.
GAO believes, however, that, even with the intensified enforcement ac-
tions planned by the Consumer and Marketing Service, continuing efforts
of all inspection personnel to require compliance with sanitation stan-
dards are vital to maintaining the integrity of the inspection program
and ensuring the consuming public of a wholesome product.

MATTERS FOR CONSIDERATION BY THE CONGRESS

This report discusses matters of such 1mportance to the consuming public
that the Congress may wish to consider the facts revealed and the steps
being taken to correct the situation.



CHAPTER 1

INTRODUCTION

The General Accounting Office review of the adequacy
of the enforcement of sanitation standards at meat plants
receiving Federal inspection or grading services was di-
rected primarily to selected plants which Consumer and Mar-
keting Service (C&MS) records indicated had sanitation
problems. Therefore, the matters discussed in this report
may not be typical of sanitary conditions in all plants re-
ceiving Federal inspection or grading services. During our
visits to selected plants, we were accompanied by C&MS su-
pervisory personnel and evaluations of the plants were made
in accordance with C&MS sanitation standards. Details on
the scope of our review are described on page 47.

FEDERALLY INSPECTED PLANTS

The Federal Meat Inspection Act (21 U.S.C. 601) pro-
vides for the Federal inspection of meat and meat food prod-
ucts to prevent the movement in interstate commerce of meat
products which are unwholesome; adulterated;l or improperly
marked, labeled, and packaged. The act provides also that
each plant slaughtering animals or processing meat or meat
products for sale in interstate or foreign commerce be op-
erated in accordance with such sanitary practices as are
required by regulations promulgated by the Secretary of
Agriculture.

The Secretary has delegated authority under this act
to the Administrator of C&MS to suspend inspection at any
plant failing to maintain sanitary conditions. If sus-
pended, a plant cannot slaughter animals or process meat

lWith respect to sanitation, the Federal Meat Inspection
Act defines a product as adulterated if (1) the product
has been prepared, packed, or held under unsanitary condi-
tions whereby 1t may have become contaminated with filth
or rendered injurious to health or (2) the product consists
1n whole or in part of any filthy, putrid, or decomposed
substance or is for any reason unsound, unhealthful, un-
wholesome, or otherwise unfit for human food.



products for movement in interstate commerce. Federal in-
spection may be resumed when the plant complies with Fed-
eral standards. Also, C&MS inspectors assigned to individ-
ual plants have authority to temporarily withhold inspection
from an entire plant or individual operations within a plant
where unsanitary conditions are found.

In accordance with the requirements of the act, regula-
tions setting forth the standards for sanitation were pub-
lished in the Federal Register (9 CFR 308). The regula-
tions provide that meat inspection personnel will reject for
use any unclean equipment, utensil, room, or compartment.
Also, a Manual of Meat Inspection Procedures was published
to assist meat inspection personnel in carrying out their
responsibilities. As of December 31, 1969, there were 3,069
plants under Federal inspection.

Under the provisions of Public Law 87-718, dated Sep-
tember 28, 1962 (7 U.S.C. 450), the Secretary of Agriculture
has entered into cooperative agreements with States under
which the Federal Government provides financial aid to
States which cooperatively carry out Federal meat 1inspection
activities. Generally, inspection of plants approved pursu-
ant to this law is carried out by State personnel with Fed-
eral supervision. The plants are referred to as Talmadge-
Aiken plants and are required to meet the same standards as
plants approved under the Federal Meat Inspection Act. As
of December 9, 1969, there were 155 such plants.

NONFEDERALLY INSPECTED PLANTS
RECEIVING FEDERAL GRADING SERVICE

In addition to the federally inspected and Talmadge-
Aiken plants, there are an estimated 9,100 State-inspected
plants which slaughter animals or process meat and meat
products for sale in intrastate commerce. The nonfederally
inspected plants were not included in our review unless
the plants were receiving Federal grading service under the
Agricultural Marketing Act of 1946, as amended (7 U.S.C.
1621). This act authorizes the Secretary of Agriculture to
furnish meat-grading service to plants that request the ser-
vice in order that the marketing of meat products may be
facilitated and consumers may be able to purchase the qual-
ity of meat products which they desire.



To qualify for Federal meat-grading service, C&MS
regulations provide, in part, that a nonfederally inspected
plant have facilities constructed, fitted, and equipped for
the purpose used and be maintained so that all products
prepared therein will be clean and otherwise sound, whole-
some, and fit for human food. As of December 31, 1969,
there were 144 nonfederally inspected plants which had been
approved by C&MS as eligible to receive Federal grading
service.

The regulations provide also for initial surveys of
nonfederally inspected plants to establish the eligibility
of such plants for Federal grading service and for routine
surveys at any time thereafter to establish the plants' con-
tinued eligibility under the regulations. All such surveys
are made by veterinarians employed by C&MS. 1In addition,
Federal graders are instructed to report any obvious or ma-
jor violations of C&MS inspection and sanitiation standards
which they observe during their meat-grading assignments.

If C&MS determines that a plant is not in compliance
with Federal standards, grading service is withdrawn for a
minimum of 30 days, Withdrawal of grading service pre-
cludes the plant's using any official mark or other official
identification of the Federal grading service. The plant
may continue to slaughter animals and process meat for sale
in intrastate commerce unless C&MS determines that the
plant is endangering the public health., Under procedures
promulgated by the Secretary of Agriculture pursuant to the
Federal Meat Inspection Act, if such a determination is
made, State meat inspection officials are provided 5 days
and the Governor of the State an additional 5 days, if
needed, to eliminate the health hazard. If the State does
not act to eliminate the health hazard, the Secretary of
Agriculture designates the plant as subject to Federal in-
spection under the Federal Meat Inspection Act and does
not permit the plant to operate until it 1s capable of pro-
ducing a wholesome product,

PROGRAM ADMINISTRATION

The Federal meat inspection program, under the overall
administration of C&MS headquarters in Washington, D.C., 1s
carried out by eight consumer protection regional offices



each of which is headed by a regional director. The re-
gional offices are located in Atlanta, Georgia; Chicago,
Illinois; Dallas, Texas; Kansas City, Missouri; Philadel-
phia, Pennsylvania; Raleigh, North Carolina; San Francisco,
California; and St. Paul, Minnesota.

The territory of each regional office is divided into
circuits. Circuit officers in charge have responsibility
for supervising the inspectors assigned to plants in their
circuits. The day-to-day inspection services are performed
by inspectors assigned to individual plants. Washington
personnel also visit plants to review slaughtering and proc-
essing operations to determine the effectiveness, effi-
ciency, and uniformity of the inspection programs of the
regions.

The cost of the Federal meat inspection program 1s
generally paid for by the Federal Government or by States
receiving Federal assistance under Public Law 87-718. The
costs for overtime and holiday inspection and for grading
services are charged to the plants receiving the services.
The Agriculture Appropriation Act for fiscal year 1970
(83 Stat. 244) made available about $80 million for carrying
out the meat inspection activities of C&MS.

The principal officials of the Department of Agriculture
responsible for administration of activities discussed 1in
this report are listed in appendix III.



CHAPTER 2

ENFORCEMENT OF SANITATION STANDARDS

IN FEDERALLY INSPECTED PLANTS

At the plants we visited, C&MS inspection personnel
were enforcing compliance with some sanitation standards
but the degree of enforcement varied from plant to plant.
We concluded that C&MS personnel were generally lenient
with respect to many unsanitary conditions unless product
contamination was obvious. Of the 40 plants visited, 36
were slaughtering animals or processing meat and meat food
products for sale to the consuming public under unsanitary
conditions which could result in product contamination. At
30 of the plants, we observed instances of product contami-
nation.

During the early stage of our review, C&MS Washington
officials took action to strengthen the enforcement of sani-
tation standards by 1ssuance of instructions requiring the
regions to achieve full compliance with sanitation and in-
spection regulations. Subsequently, regional officials be-
gan suspending inspection services at some plants because
of unsanitary conditions, and the Department of Agriculture
1ssued public announcements naming the plants where ser-
vices were suspended.

Our visit to plants during the remainder of our review,
however, revealed numerous sanitation deficiencies. In our
opinion, the continued existence of unsanitary conditions
requires C&MS to further intensify efforts to strengthen
the inspection program to ensure correction of unsanitary
conditions that have been permitted to exist for years.

The need for improved enforcement of sanitation stan-
dards has been pointed out in reports issued by the Office
of the Inspector General, Department of Agriculture, and by
our Office. In a report to the Congress (B-133192,June 19,
1959) on a review of meat inspection activities of the De-
partment of Agriculture, we reported that meat inspection
supervisory visits to 255 plants revealed that 120 were op-
erating under unsanitary conditions.
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In October 1965, the Office of the Inspector General
reported the existence of unsanitary conditions in a number
of meat plants, The report cited many types of unsanitary
conditions, such as inadequate vermin control, unclean saws
and meat carts, flaking paint directly over exposed meat,
and dragging meat products on the floor. The report con-
cluded that a passive attitude on the part of meat inspec-
tors, a general reluctance to incur the displeasure of
plant management, and a lack of uniformity in the enforce-
ment of sanitary requirements contributed to the unsanitary
conditions, More recently, in December 1969, the Office of
the Inspector General issued another report concerning the
continued existence of unsanitary conditions in meat plants,

C&MS Washington reviewers' reports on their 1967
through 1969 visits to federally inspected plants disclosed
unsanitary plant conditions in all C&MS regions, Although
the Washington reviews were to be treated as evaluations of
the effectiveness of regional inspection programs, action
was not taken to bring about regionwide improvements., Con-
sequently, sanitation deficiencies found during 1967 re-
views continued to be found during 1969 reviews., For ex-
ample, the sanitation of carcass coolers was found unaccept-
able in 25 percent of 489 plants reviewed in 1967; 29 per-
cent of 65 plants reviewed in 1968; and 42 percent of 102
plants reviewed 1n 1969.

We were unable to ascribe C&MS's laxity in enforcing
compliance with sanitation standards to any one cause. We
believe, however, that a principal cause was a lack of clear
and firm criteria as to the actions to be taken by C&MS 1n-
spectors when sanitation standards were not met. For ex-
ample, the C&MS inspection manual provides that inspectors
ensure that plant management prevent entry of rodents to the
plant but does not provide any guidelines as to the extent
of rodent infestation that would justify suspension of in-
spection services,

Also, enforcement of sanitation standards was not uni-
form among the regions. Of the four C&MS regions we visted,
one appeared to have a much stronger enforcement program
than the other three. This region had on a number of occa-
sions during 1969 temporarily suspended inspection services
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at serveral plants because of noncompliance with sanitation
standards.

In the other three regions, C&MS inspectors generally
were more lenient in enforcing C&MS sanitation standards.
C&MS personnel were rejecting for use some unclean equipment
and areas and were calling the attention of plant management
to various unsatisfactory conditions. Through such measures
and occasional warning letters, C&MS personnel were trying
to bring about improved sanitation through persuasion.

After our visits to some of the plants, C&MS personnel
adopted more stringent measures, including suspension of
inspection services from plant areas having numerous sanita-
tion deficiencies.

During our review, the Deputy Administrator for Consumer
Protection cited in a May 1969 memorandum to regional direc-
tors an example (see app. II) where enforcement of sanita-
tion standards was '"grossly neglected" in a federally in-
spected plant--not visited by us. He stated that similar
conditions would not be condoned in other federally in-
spected plants. The actions cited in this example provided
some criteria as to corrective measures to be taken at this
plant. Subsequently, C&MS suspended inspection services at
some other plants because of unsanitary conditions. These
actions indicate a strengthening of C&MS enforcement efforts.

Commencing about 1 month after issuance of the Deputy
Administrator's memorandum, however, we visited 33 federally
inspected plants in four C&MS regions and found that sanita-
tion standards were still not being strictly enforced. The
conditions observed in two of the 33 plants are discussed
commencing on pages 16 and 18.

In our opinion, weaknesses in C&MS's system for report-
ing on plant reviews also contributed to the inadequate en-
forcement of sanitation standards. Although unsanitary
conditions were being reported in most cases, the reports
generally did not show what action, if any, was taken to
correct the conditions. As a result, information was not
readily available to C&MS management as to whether appro-
priate and timely corrective actions were required by re-
sponsible C&MS personnel.
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We discussed the weaknesses i1n the reporting system
with the Administrator of C&MS 1in August 1969. The Adminis-
trator agreed that substantial improvements were needed.

He advised us that the Regional Directors had prepared a
revised reporting policy statement which, among other things,
provides for "action taken' to be an essential part of the
weekly sanitation reports prepared by the C&MS inspectors
located at individual plants, This policy statement, how-
ever, did not apply to other reports concerning sanitation,
such as those prepared by Washington, regional, and circuit
office personnel on their plant reviews.

Other reasons for inadequate enforcement of sanitation
standards suggested by the Office of the Inspector General
or C&MS regional personnel include:

--The possibility that strict enforcement of sanita-
tion standards by inspectors in old plants might re-
sult in plant closures and require inspectors to re-
locate.

--Lack of support from higher levels of management
within C&MS when inspectors attempted to require cor-
rection of deficiencies.

--Inspectors' reluctance to incur the displeasure, 1r-
ritation, or antagonism of plant management that might

result from enforcing the regulations.

--Past acceptance at all levels within C&MS of inade-
quate performance by plant management.

13



UNSANITARY CONDITIONS AT SELECTED
FEDERALLY INSPECTED PLANTS

We selected for our tests 40 federally inspected plants.
These included 32 plants which were staffed by C&MS inspec-
tors and eight Talmadge-Aiken plants which were generally
staffed by State inspectors. C&MS records show that in
calendar year 1969 the 40 plants accounted for about 7.7 per-
cent of the 106 million cattle and swine slaughtered and
about 4.9 percent of the 48.8 billion pounds of meat prod-
ucts processed in federally inspected meat plants.

The plants visited were selected primarily because
C&MS records indicated that they had sanitation problems.
Some of the plants were selected because they were receiving
Federal supervision of inspection activities under the
Talmadge-Aiken program and because they were located in the
general vicinity of other plants selected.

We accompanied C&MS supervisory personnel to the 40
plants and observed slaughtering operations at 29 plants and
processing operations at 23 plants. In 36 of the 40 plants,
we observed unsanitary conditions which could result in prod-
uct contamination. At 15 of the plants, we completed a
C&MS review form to evaluate the plants' compliance with
C&MS standards. We discussed the review forms we completed
with the C&MS personnel who expressed agrzement with our ob-
servations. At the other 25 plants, C&MS persomnel prepared
the plant review forms. The following table summarizes, for
various categories of sanitation under slaughtering and
processing operations, the percentage of times on the plant
review form where sanitation in the 40 plants was below
C&MS standards during these reviews.

Percent of times samitation
below C&MS standards
Other Federal
Federal (note a}

Slaughtering operations
Operative sanitation (equipment, floors, walls,
overhead, clothes, and hyglenic practices) 62 42
Sanitation of coolers &6 69
Carcass cleanliness 40 57
General sanitation (dry storage, pest control,
and employee welfare facilities) 62 66
Processing operations
Facilities sanitation (equipment, floors, walls,
ceilings, doors, rails) 68 74
Operating and product storage areas &7 57
General sanitation (dry storage, pest control,
and employee welfare facilities) 61 80

a
These are Talmadge-Aiken plants receiving Federal supervision of inspection active
1ties
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Some contaminated products were observed in 30 of the
plants visited. Contaminants observed included fecal mate-
rial, stomach contents, hair, rust, and condensation. Po-
tential contamination was evidenced by deteriorated floors,
walls, and overhead structures; rusty equipment; generally
poor sanitation; and inadequately cleaned equipment.

Evidence of inadequate pest control was observed in 27
of the plants. Inside two of the plants, we observed live
rodents. At one of these plants, we observed evidence that
rodents had contaminated unwrapped cheese stored for use 1n
meat-cheese products. Also, we observed evidence of ro-
dents, primarily rodent feces, inside five additional
plants, and at seven other plants we observed rodents or
evidence of rodents on the outside premises or in areas
where inedible products were processed. At the remaining
plants, pest control was considered inadequate, primarily
because of the presence of flies or cockroaches in operating
areas of the plants.

The following examples, in our opinion, illustrate the

types of sanitation problems at the 40 federally inspected
plants,

15



Plant A

C&MS records showed that this large federally in-
spected plant had significant sanitation problems, stemming
primarily from rodent infestation. An inspector's concern
over this problem was expressed in a June 1969 letter to
the circuit officer in charge as follows:

t%%% has an almost impossible rat infestation
from a '"Meat Inspection' point of view. I have
seen rats each evening in the plant in various
places., Mr., *¥% the regular night inspector has
been faced with the same problem.

"I talked with Mr. ***% plant superintendent, and
he said he would contact #*** Pest Control who has
the contract with the establishment,

"I talked with two men from the exterminator ser-
vice tonight and they said it was useless to put
out baited traps in the plant where so much meat
is available to them,

"One of the very bad spots is the tempering room
just off the freezer dock, I recommend this room
either be taken away from the est. [establishment]
as a meat storage room or the meat that is put in
there be rat-proofed in a manner acceptable to us
(by covering with a material impervious to rats,
etc.).,

"This 1S a very sSerious situation, Dr. *** I'm
concerned because of the potentially dangerous
disease situation,"

On November 5, 1969, we accompanied the circuit of-
ficer in charge on an inspection of this plant. We ob-
served several rats on the outside plant premises. Within
the plant, we observed a rat, rodent feces, and a hole
which had been chewed through a wall in the processing area.
Through discussions with assigned meat inspection personnel,
we learned that an area adjacent to the plant included a
city dump and a plant waste lagoon, both of which were
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rodent harbors. C&MS inspectors informed us that the ro-
dents probably had burrowed tumnels from the lagoon and the
city dump to the plant, which resulted in an infestation
almost impossible to stop.

After our visit, the Acting Regional Director warned
the plant's management that (1) operations would not be
permitted in any room showing evidence of rodent infesta-
tion or access avenues, (2) if a general infestation were
found, no slaughtering or processing operations would be
permitted, and (3) any product leaving the plant would be
monitored by use of a black light to detect evidence of
contamination,

We were advised by C&MS personnel that the black-light
monitoring would detect the presence of rodent urine but
that it would not disclose whether rodents had climbed over
the product. In subsequent discussions with C&MS personnel,
we were advised that the monitoring operation had showed
that two carcasses were contaminated with rodent urine and
that considerable rodent urine was present on the floor.

During the 2-week period after the warning, C&MS in-
spectors observed rodents or evidence of rodents on six oc-
casions., C&MS officials advised us that, when evidence of
rodents was found, operations in the affected area were
stopped, access avenues were found and sealed off, the area
was sanitized, and, where appropriate, the product was ex-
amined for contamination. Operations, however, were not
suspended throughout the entire plant,

In view of the history of rodent infestation and the
probability of product contamination, it seems likely that
contaminated products were distributed from the plant to
the consuming public.
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Plant B

During the period June 1968 through Octobet 1969,
C&MS supervisory personnel made eight reviews of slaughter-
ing or processing operations at this large federally in-
spected plant--one of three operated by this company. Re-
ports on the reviews and correspondence repeatedly cited
deficiencies 1in sanitation, Some of the more frequently
reported deficiencies were attributable to widespread in-
adequate maintenance and cleaning of facilities and equip-
ment and inadequate pest control measures.,

Deficiencies were summarized in a February 6, 1969,
report by an Assistant Deputy Administrator of C&MS after a
review by Washington reviewers, as follows:

"Results of this review indicate problems in
several highly important areas of the Consumer
Protection Program, These include sanitary
carcass dressing procedures, plant maintenance,
and 1nedible and condemned product handling and
control,

"For the past 2-1/2 years, we have had veteri-
narians from both the Washington level and Re-
gional level in the field reviewing all estab-
lishments under Federal inspection., This is
to promote uniformity throughout the Program
and to assure the consumer that our minimum
standards for wholesomeness and cleanliness
are observed. At least four separate reviews
of the *** plants have been made during this
period, All have indicated continuing prob-
lems 1n the above-mentioned areas.

"k%% Qur files of past sanitation reports
indicate that repeated deficiencies in proper
cleanup, rodent and pest control, etc., have
ex1sted and been made known to plant manage-
ment. Problems have been especially evident
in the inedible and condemned product han-
dling areas,"
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Following a visit by a circuit supervisor in July
1969, the circuit officer in charge wrote a letter to the
plant manager stating that the facilities and conditions
were unacceptable by C&MS standards. The letter stated
also that plant actions had not substantially altered the
plant deterioration or eliminated areas of potential and
actual contamination. The letter warned that certain areas
would be rejected and that C&MS would suspend or withdraw
inspection services unless the plant met the following re-
quirements.

"1. All real sources of contamination such as
condensation, ceiling leaks, etc. must be
eliminated immediately, and potential sources
of contamination such as rusty doors, door
jambs, flaking paint on walls, etc. can be
programmed over the next 60 days.

"2. Submit a written proposal by August 29, 1969
for updating the plant walls, floors, ceil-
ings, lighting and sewers to meet acceptable
facility and sanitary standards within the
next six months,"

However, reports by C&MS inspectors through October 11,
1969, continued to show sanitation problems including rodent
and cockroach infestation, inadequate sewage disposal, de-
teriorated facilities, poor drainage, and scaling paint,

On October 29, 1969, about 90 days after the officer
in charge sent the letter of warning to plant management,
we accompanied C&MS supervisors on reviews of slaughtering
and processing operations, For slaughtering operations, the
C&MS reviewer rated 59 percent of the items reviewed as be-
low C&MS standards. Some of the deficiencies observed by
the reviewer are summarized below,

Floors, walls, and overheads

--There were several areas, especially the slaughter,
offal, and inedible departments where the walls, col-
umns, and door and window casings were broken, peel-
ing, and crumbling. Several window panes were miss-
ing, and windows were not screened,
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~-Overhead areas 1in slaughtering, offal, and pork cut
departments had broken or crumbling plaster, peeling
paint, or flaking rust,

Equipment

--Inspection of equipment prior to start of operations
in the pork cut, offal, and slaughtering departments
disclosed unclean equipment and equipment that was
1n an unacceptable state of repair and therefore not
conducive to being properly cleaned,

General sanitation

--In the offal department, meat scraps from the previ-
ous day's operations were not removed from floor and
equipment. A few fresh hams and uncured bacon slabs
1n the offal cooler were contaminated with gramular
or flaked material, Condensation from a refrigera-
tion component was dripping on some of the product.
Bone chips were found in pork brains.

--In the pork cooler, a carcass had fallen to the
floor and was being splattered with water by an em-
ployee washing the floor, Carcasses contacted the
floor occasionally while being transported to the
pork cut department,

--In the inedible product area, crud, dead cockroaches,
and a decomposed rat were observed, Also a strong
odor hung generally throughout the area and permeated
one's clothing while passing through. Some of the
containers were not clearly marked to show that they
were to be used only for inedibles,

For processing operations, the reviewer rated 58 per-
cent of the i1tems reviewed as below C&MS standards. Some
of the deficiencies observed by the reviewer are summarized
below.

Floors, walls, and overhead

--Smokehouse, ham and picnic cooler, freezer, and ba-
con slice floor needed cleaning., Some rails needed
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to be reconditioned due to rust, grease, and scaling
coatings, Deteriorating doors did not fit properly
to prevent openings from outside. Doors into the
ham and picnic cooler had an accumulation of product
residue, Some doors had rust on metal surfaces and
fat and meat residues 1in hard-to-clean crevices.

Equipment

--Several pieces of equipment were unclean or in need
of repair to facilitate proper cleaning. Also, cut-
ting boards needed to be replaced.

General sanitation

--Product packaging material was contaminated by mouse
droppings and a putrid piece of meat, Concrete pil-
lars being contacted by beef carcasses were not metal
clad to facilitate cleanliness. Sewage frequently
backed into plant areas. Unwrapped frozen product
was stored on unclean wooden racks,

Pest control

--Some doorways and openings provided accessability to
rodents. Evidence of rodent runs was observed along
the foundations of the plant and outer buildings,
and a few dead cockroaches and a live mouse were ob-
served inside the plant.

During the review we observed metal shavings protruding
from the blade of a carcass-splitting saw, (See photograph
below.) We easily removed some of the shavings from the
blade which, in our opinion, could have become embedded 1in
a carcass and could have resulted in a hazardous product,

We showed the metal shavings to the C&MS reviewer but he
did not require that the blade be replaced.

21



Metal Shavings Removed From Carcass
Splitting Saw Blade

Although numerous sanitation deficiencies were observed
by C&MS inspection personnel during our visit to the plant,
they permitted slaughtering and processing operations to
continue. Inspection personnel, however, required some de-
ficiencies to be corrected at the time of our visit,

After our plant visit, we discussed plant conditions
with the Regional Director and C&MS Washington officials.
As a result of our discussion, C&MS reviewers from Washing-
ton and from the regional office visited the plant on No-
vember 5, 6, and 7, 1969, about 1 week after our visit, to
evaluate slaughtering and processing operations.

During the Washington reviewers' visits to the plant,
two processing reviews and one slaughtering review were
completed. The reports of the two processing reviews showed
that 69 percent and 52 percent of items reviewed were below
C&MS standards. The slaughtering report showed that 23 per-
cent of the reviewed items did not meet C&MS standards.

Deficiencies noted during the processing reviews per-
tained to sewers, floors, rails, ceilings, walls, and pest
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control. burlng the reviews, operations were suspended in
a smoked-meat chilling room and a bacon-curing area because
of unsanitary conditions. One of the processing reviewers
rated corrective actions by the C&MS inspector and employee
supervision by plant management as below C&MS standards be-
cause 1nspectors permitted the use of operating areas which
were '""found unacceptable on operating sanitation reviews"
and because plant management used "operating areas and
rooms that are incapable of being cleaned 1n an acceptable
manner.,"

A comparison of the slaughter reyiey repert completed
by G&MS Washington personnel with the slaughter review re-
port completed at the time of our visit indicates thdt plant
conditions had improved. The carcass coolers, however,
still appeared to be unacceptable. The fgllewing copments
from the review by Washington personnel show the nature of
the deficiencies observed in the carcass cpelers.

"Sanitation and maintenance of the careass eeeler
were generally poor as evidenced by eerroded over-
head structures, pitted floors, unclean support
pillars. Some of the pillars were not metal elad
Whgfg carcass contact occurred. The metal clad-
ding on other areas was not properly sealed to

the wall.

""Condensation, especially near the entrance deer,
was evident.

"Dirty feet, unshaved hair, and interdigital tis-
sue left between the toes were observed on car-
casses in the chill cooler."

In a letter to plant management dated Nevember 12,
1969, the Regional Director enumeratgd deficieneies found
by the Washington reviewers and gstablished a deadline of
1 month or less for correction of many of the deficiencies.
He also commented on conditigns at the plant in a letter to
the Deputy Administrator, as follows:

"When I met with the Washington Reviewers *#%#% I

asked 1f anyone felt inspection shoyld be sus-
pended at any one of the three ***% plants, All
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agreed they found no basis for suspension during
their reviews. All agreed that the efforts by
plant managements to present a sanitary plant
were adequate at this time. I then asked if any
of them noticed contamination that would make
the product unwholesome. All were in agreement
that the product contamination during their sur-
veys was very minimal, however, the potential
for product contamination was very great if
maintenance and sanitation programs did not con-
tinue."

The above comment that the "potentlal for product con-
tamination was very great" at this plant had previously
been made in various reports by circuit and regional C&MS
personnel. Circuit reviewers whom we accompanied to the
plant stated that the facilities were unacceptable under
standards prescribed by C&MS., They both stated in their
reports, however, that product contamination could be
avoided by strict adherence to the existing maintenance and
sanitation program,



Plant C

This large federally inspected plant is used for
slaughtering and processing operations. C&MS reperts on
sanitatien showed very few problems between January 1967
and May 1968. Supervisory reviews of slaughtering opera-
tions in May and November 1968, however, showed consider-
able evidence of carcass contamination and a Novepber 1968
report on a Processing review by the circuit efficer in
charge showed that sanitation in the processing operations
was below C&MS standards,

On May 29 and June 2, 1969, we visited this plant and
observed widespread unsanitary conditions ip both the
slaughtering and the processing operatiems. Deficiencies
observed included:

~~condensation dripping from ceilings onto meat, caus-
ing contamination,

--several large containers of meat econtaminated by
rust which had fallen from pipes,

--floors badly deteriorated and pools of stagnant water
1n several processing and slaughtering areas, and

--carcasses often contaminated with fecal material and
hair during dressing operations.

There were many areas and items of equipment in this
plant that appeared to us to be unsuitable for use in the
preparation of food products. We observed that as a re-
sult products being prepared for human consumption were be-
1ng contaminated.

Our observations were substantiated during a June 12,
1969, review by the Regional Deputy Director of Processing.
The following comments were taken from the Deputy Director's
report on his review.

"Many floors showed lack of a good cleaning pro-

gram. Many need to be repaired to prevent 'pud-
dling' of water. Floors must be repaired and
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maintained so they are susceptible of being read-
ily cleaned.

"A routine cleaning program must be established
for walls. Preventative maintenance is necessary
1n many areas where they are crumbling and
cracked.

"In general, the ceilings were of concrete. An
exception of this 1s portion control of beef room
for institutiomal cuts. Most of these ceilings
have cracks with leaks in various areas. Some
are controlled, others have been equipped with
poorly constructed drip pans, which have been
used for many years, being rusty, dirty, and not
been fitted into the cleaning program. They have
not been used as temporary measures. Condensa-
tion to the point of dripping was noted in many
of these rooms. There must be an established pro-
gram for correcting these conditions immediately.
These are conditions of actual contamination of
product in some area and serious potential con-
tamination in others.

'"Many doors wete broken and rusty. Although most
of them had at one time been metal-~clad, they were
in poor repair, and a preventative maintenance
program must be established.

"Much of the inter-departmental equipment used to
transfer or hold product was unacceptable. Spe-
cifically, the plastic type curing vats, which
were broken and crumbling and in a poor state of
repair. They were i1n use with a plastic liner in
an attempt te cover the unacceptable conditions.
This type of equipment must be rejected for use
immediately since the plastic liners were not pro-
tecting the pfoduct. It was noted that many ship-
ping containérs were being used for interdepart-
mental containers. This included cartons and
palletainers., Generally, the large wall-type dif-
fusers were used for refrigeration units. These
are very rusty and dirty and a program must be
instituted té meintain these clean and sanitary.
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"Product was being stored in areas while repair

operations were in progress. This was resulting
in contamination of product. These areas should
be completely rejected and free of product until
such time as they are made acceptable.

"Two large dry storage areas were visited. One
was a box shop which was off the wooden dock in
one building. The floor was wooden and had many
cracks in it. The doors were not tight. The
containers were stacked directly on the floor and
they were being subjected to dust and other con-
taminating conditions, This area should be re-
jected immediately. The other area was a base-
ment room which contained cartons and some non-
meat ingredients, such as non-fat dry milk and
cereal. The condensation in this room was exten-
sive, causing a muddy, slippery condition on the
floor and contaminating the stored material. This
room is unacceptable for dry storage and should be
vacated until made acceptable.

""Several product storage areas were a hazard to
the product because of dripping condensation and
unprotected leaks from the ceiling. Scaling paint
and rust from the overhead was noticed. It is
understood that these areas must be vacated until
made acceptable,

""There were several wooden docks surrounding this
building which were poorly maintained and inade-
quately cleaned. They need to be replaced with a
permanent-type dock. They must be maintained in a
clean, sanitary condition during the interim pe-
riod, especially, must attention be given to the
areas beneath these docks. The area surrounding
the plant is gravel or has been graveled. There
was water standing in puddles and this entire area
needs immediate care. All parking and trucking
areas around this plant should be hard surfaced.

""Several pieces of equipment was noted where plas-

tic or cartons is used as part of operating equip-
ment. Shipping containers or cartons were being
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used for foot pads. It seemed to be the estab-
lishment management's idea that product could be
protected with paper or plastic from unacceptable
conditions.

"Some areas had adequate lighting. Many other
areas were very dark. Some of these areas were
critical and management must be required to pro-
vide adequate lighting. Examples - sausage chop-
ping and formulating areas.

"The frequency and adequacy of inspectional re-
views 15 questionable. Frequent in-depth reviews
should be made by the 01C and supervisor to iso-
late and document those areas not acceptable for
product and where immediate corrective action must
be taken by the management. This will help set a
priority program that management can understand
and inspectors can enforce.

"There was much evidence of weak corrective action
by the inspectors. Areas were found rejected with
'high' tags that would not really interfere with
product movement. Some tags were noted that had
been hanging overhead several months. Inspectors
must reject all areas that are unacceptable.

"A meeting was held with the processing inspectors
on the night of 6/12/69. Many of them complained
about past lack of support from the OIC, the Re~
gional Office and Washington level. They com-
plained bitterly about previous actions taken by
them to correct deficiencies in the plants on this
circuit that was not supported by any level of
management. During this meeting, Dr. *** assured
these inspectors of his support and backing on
their actions to gain correction. Assurance was
also given for support from the Regional Office
and at Washington level. Although the inspectors
were enthusiastic in attitude toward doing a good
job of inspection, they voiced much skepticism
concerning this asserted support at higher level,



¢
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"While reviewing this establishment with Dr. *#*% ,
he was approached by management and asked to at-
tend a conference with all levels of management

at the *%% office at 2 o'clock in the afternocon.

I accompanied him at this meeting. The #%*%* man-
agement started to discuss a program they wished

to institute and were making complaints about op-
erations being interrupted by several inspectors
hanging tags at the same time., At about this
point, Dr. **%%* stated that they were in more seri-,
ous trouble than this. He told them they were
going to lose entire departments that were found
unacceptable,

"He stated his inspectors were being instructed
to reject any area that was not acceptable re-
gardless of size or type of operation. We were
both somewhat surprised at the management's at-
titude when he made these statements. They did
not appear surprised. They thanked him for giv-
ing them the facts. They gave assurances that
they would try to stay ahead of the inspectors
i1n this accelerated program. Dr. *** did not
think they could stay ahead because several areas
would be rejected Friday morning and that their
operations would be seriously curtailed. An at-
titude of cooperation was displayed throughout
the meeting by the **% management. One could
not feel they realized the impact of Dr., *¥%
statements, however; he was clear and patient in
explaining to them the deficiencies noted on our
review and the corrections expected.

"“"This plant definitely should be classed as one of
our critical plants."

The substance of the above comments concerning contamination
was summarized in a June 16, 1969, letter to plant manage-
ment from the circuit officer in charge.

A subcircuit supervisor's report written later in June

1969 shows that, after our visit, the plant management
planned renovations designed to correct the identified
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problems at an estimated cost of about $800,000, Mean-
while, operations had been curtailed at the plant.

In this case, plant management planned extensive reno-
vation when advised that C&MS standards would be enforced.
Also, the assurances given resident inspectors by C&MS re-
giotial officials that their efforts to enforce sanitation
standards would be supported (see 5th par., p. 28) should
encourage strict enforcement at this plant. We believe
that the actions taken or planned by C&MS personnel and
plant management, if properly implemented, should greatly
reduce the probability that contaminated products will be
shipped from this plant.



CHAPTER 3

ENFORCEMENT OF SANITATION STANDARDS

TN NONFEDERALLY INSPECTED PLANTS

RECEIVING FEDERAL GRADING SERVICE

At the eight plants we visited, animals were being
slaughtered or meat and meat food products were being pro-
cessed for sale to the consuming public under unsanitary
conditions which could result in product contamination. At
five of the plants visited, we observed instances of product
contamination. Although C&MS had sent warning letters or
had withdrawn grading service from a number of plants be-
cause of unsanitary conditions, 1t had not established any
clear and firm criteria as to the extent of noncompliance
with sanitation standards that would require withdrawal of
grading service.

If requested, C&MS provides grading service to nonfed-
erally inspected plants after a circuit officer in charge
determines that the plants are operating in compliance with
the inspection and sanitation standards of C&MS. These
standards are essentially the same as those for federally
inspected plants. After a plant receives approval for
grading service, the circuit officer in charge is required
to conduct periodic surveys of the plant's operations and
to prepare a report of observed deficiencies. Copies of
the report are furnished to plant management, local inspec-
tion personnel, and C&MS Washington officials.

Also, meat graders assigned to plants are instructed to
report any obvious or major violations of inspection and
sanitation requirements observed during their assignment.
Examples of violations to be reported are (1) extremely un-
sanitary conditions in one or more approved departments,

(2) vermin infestation, and (3) repeated observations of
unsanitary conditions 1in one or more departments.

The instructions which provide for the circuit offi-
cers in charge to make periodic plant surveys neither spec-
ify the number of sanitation deficiencies which may exist
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before withdrawal of service nor indicate whether certain
sanitation deficiencies are more serious than others., The
only specific criterion pertaining to withdrawal of grading
service contained in C&MS instructions 1is that grading ser-
vice should be immediately withdrawn 1f the C&MS reviewer
finds that the plant 1s slaughtering when an inspector is
not present,

To determine the effectiveness of C&MS's enforcement
of sanitation standards at nonfederally inspected plants
recelving Federal grading service, we reviewed about 500
plant survey reports for a 19-month periodw-~January 1968
through July 1969~~for the 150 plants that were approved
for such service as of July 1969. The number of surveys at
plants for this period ranged from one to seven, three sur~
veys being the most common. Although many of these reports
showed numerous deficiencies, plant managements were not
consistently required to make corrections since some items
were repeatedly reported to be in need of immediate correc-
tion.,

The following table summarizes the 10 items most fre-
quently reported to be in need of immediate correction.

Percentage of reports

Item showing items deficient
Cooler walls and ceilings 38
Cooler doors 24
Employees' dressing rooms 21
Slaughtering department lighting 21
Cutting tables 20
Cooler rails, hangers, and beams 18
Receptacles for inedibles 17
Storage area 17
Cooler floors 16
Slaughtering department floors 16

On the basis of plant surveys made from January 1968
through December 1969, C&MS withdrew grading service from
13 plants and sent warning letters to 10 other plants stat-
ing that grading service would be withdrawn unless the de-
ficiencies were corrected., Although these actions show
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that C&MS is making positive efforts to enforce sanitation
standards at nonfederally inspected plants receiving Federal
grading service, we believe that such enforcement on a uni-
form basis will continue to be difficult unless clear and
firm criteria are established as to when a plant's noncom-
pliance with sanitation standards requires withdrawal of
grading service.

We believe also that Washington officials of C&MS were
hindered 1in the enforcement of sanitation standards because
the C&MS reviewing officials were not required to conclude
in their survey reports that grading services should be con-
tinued or withdrawn. A C&MS Washington official responsible
for reviewing the plant survey reports advised us that he
was unable to determine from the information in the reports
whether the grading service should be withdrawn and that he
relied on the reviewing official to recommend withdrawal of
grading service.

After we visited four plants, we met with the Adminis-
trator of C&MS and advised him of our observations. The Ad-
ministrator informed us that, on the basis of conditions we
observed, it was apparent that the C&MS policy--that nonfed-
erally inspected plants receiving grading service should
meet essentially the same standards for inspection and sani-
tation as federally inspected plants--was not uniformly un-
derstood and enforced at the field level. Subsequently, in
August 1969, C&MS issued a policy statement:

--emphasizing that nonfederally inspected plants re-
ceiving Federal grading service must meet the same
sanitation standards as federally inspected plants,

--requiring survey reports to be directed through the
regional office and forwarded with the Director's
recommendation to C&MS headquarters, and

--requiring a minimum of three surveys a year at each
nonfederally inspected plant.
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UNSANITARY CONDITIONS AT SELECTED
NONFEDERALLY INSPECTED PLANTS

We visited eight nonfederally inspected plants re-
ceiving Federal grading service, which included four plants
in each of two C&MS regions. Plants in one region were se-
lected for visits because they were located in the vieinity
of federally inspected plants we visited, and the plants
. in the other region were selected because C&MS-records
showed that they had sanitation problems.

At our request, C&MS supervisory personnel accompanied
us on our visits and made reviews of these plants. The re-
ports which they prepared showed that the plants, in vary-
ing degrees, did not comply with C&MS sanitation require-
ments, As a result of these reviews, C&MS withdrew grading
services from two of the plants. Subsequently, C&MS with-
drew grading services from another plant we had visited.
After we brought to the attention of the Administrator con-
ditions at one of the plants where grading service had been
withdrawn, C&MS declared the plant a health hazard., Sub-
sequently, the plant's owner agreed to close the plant,

(See Plant G, p. 38.)

During our plant visits, we observed unsanitary condi-
tions at each plant that either resulted in or could result
in product contamination., Product contamination observed
1n five of the plants included dead flies, fecal material,
hair, and rust. Potential contamination was evidenced by
peeling paint, rust, loose overhead plaster, condensation,
unclean equipment and facilities, and unsanitary carcass-
dressing procedures, In some plants, potential contamina-
tion resulted from inadequate pest control as evidenced by
live roaches, flies, rodents, and rodent feces.

The following examples, in our opinion, illustrate the
types of sanitation problems at the eight nonfederally in-
spected plants receiving Federal grading service which we
visited,

Plants D and E

C&MS provided Federal grading service to these non-
federally inspected plants for several months after reviews
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by C&MS personnel showed numerous deficiencies in sanita-
tion, operations, and facilities. C&MS officials made six
reviews at each of the plants from January 1967 through
November 1968. Reports on these reviews indicated that the
plants had a few sanitation deficiencies. Reports on re-
views made in July and September 1969 at each of the plants,
however, cited numerous areas in which the plants' sanita-
tion measures were below C&MS standards, C&MS officials
called these deficiencies to the attention of plant manage-
ment but did not recommend withdrawal of grading services
until after our visits to the plants in November 1969.

We accompanied the circuit officer in charge during
reviews of both the plants on November 3, 1969, and com-
pared the results of these reviews with those of earlier
1969 reviews. The comparison is summarized below.

Percent of items
below C&MS standards

Date of Slaugh- Proc-  Combined
review Plant tering essing report
11- 3-69 D 48 58

11~ 3-69 E 56 74

9-30-69 D 52 62

9-30-69 E 72 54

7- 2-69 D 232
7- 2-69 E 37

8 single review form was used during the July 1969 review
for both slaughtering and processing operations.

Examples of the deficiencies reported by C&MS re-
viewers for both plants included:

--Evidence of rodents in plant.

--Lack of control over other pests.
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--Inadequate sanitation of floors, walls, overheads,
and equipment.

After the July 2, 1969, reviews, the reviewer, in let-
ters to the management of both plants, stated that much
work needed to be done in the plants to bring them into
compliance with C&MS requirements. After the September 30,
1969, reviews, the reviewer advised managements of both
plants that there were many critical items in need of im-
mediate attention. He advised the managements also that,
if subsequent reviews disclosed no effort to correct the
deficiencies, a recommendation to withdraw grading services
would be made.

After our plant visit on November 3, 1969, the circuit
officer in charge recommended that grading service be with-
drawn from Plant D. On November 6, 1969, C&MS adopted the
recommendation citing as its reason numerous deficiencies in
sanitation, operations, and facilities. A similar recom-
mendation was not made for Plant E.

Since reports on Plant E consistently showed more de-
ficiencies than those on Plant D, we requested the Acting
Regional Director to explain the apparent difference in
treatment. He said that the circuit officer in charge had
not recommended withdrawal of grading service from Plant E
because of past progress by the plant in correcting defi-
ciencies reported on prior C&MS reviews. Subsequently, in
January 1970 C&MS withdrew grading service from Plant E on
the basis of the plant's numerous deficiencies in sanita-
tion, operations, and facilities.



Plant F

C&MS survey reports during the period January 1967
through June 1969 for this small cattle-slaughtering plant
showed several deficiencies in sanitation and facilities.
Certain deficiencies were repeated in reports on five con-
secutive reviews. None of the reports contained any indi-
cation that corrective action had been initiated or prom-
1sed,

On July 11, 1969, we accompanied the circuit officer
in charge on a review of the plant. Six items were found
to be in need of immediate correction, and 12 additional
items were identified as not meeting C&MS sanitation stan-
dards, Deficiencies observed included:

--Carcasses were badly contaminated with fecal mate-
rial during carcass-dressing operations.,

--Walls, floors, and ceilings in the slaughtering area
were dirty.

~-Several i1tems of equipment were unclean.
--Condensation was dripping on carcasses 1n the cooler,
~-Many flies were observed in the slaughtering area,

~--Contaminants were washed into containers of edible
product,

--Cattle pens were unpaved, and the cattle were stand-
ing 1n mud,

--Wooden doors were unclean,

~--Flaking paint was observed in a cooler,
After completing the review, the circuit officer in charge
met with plant officials and informed them of the deficien-

cles.

lLater, while discussing our observations at the plant,
the circuit officer in charge informed us that he was
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undecided as to whether he should recommend withdrawal of
Federal grading services., He stated that he would contact
C&MS officials in Washington for assistance before making a
recommendation,

Approximately 3 months later, on October 6, 1969, the
circuit officer in charge again reviewed this plant. This
report cited 18 deficiencies, many of which were the same
as those mentioned on the previous review, but he recom-
mended that Federal grading services be continued. Also,
C&MS Washington officials responsible for reviewing these
reports did not recommend withdrawal of Federal grading
sexvice from this plant,

Plant G

This nonfederally inspected plant had Federal grading
service for several years prior to our visit in June 1969,
After our visit, C&MS withdrew grading service and notified
State officials that the plant was considered a health haz-
ard, Subsequently, the plant was closed pending renova-
tion,

During 1967 and 1968 the circuit officer in charge
made six reviews of this plant and rated from two to 13
1tems in need of immediate correction, The following defi-
ciencies were noted during one or more of these reviews:
unclean facilities and equipment, inadequate facilities,
dirty rails which were contaminating carcasses, inadequate
lighting, improper slaughtering procedures, and sewers
backing up into the basement which resulted in odors per-
meating the plant,

On June 10, 1969, we accompanied the circuit officer
in charge to the plant, and he rated 31 of 67 items re-
viewed as in need of immediate correction., Some of the de-
ficiencies observed were:

--Rat feces were observed throughout the plant, in-
cluding beef-boning areas and carcass coolers.

—--Rats had chewed holes in the wooden cooler doors.

--Rat nests and a bird nest were observed in the plant.
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~-A live rat was observed in the tank house,

--Moldy meat scraps were accumulated behind a refrig-
erator unit in the cooler, Two packages of moldy
meat were lying on a boning table,

--Work tables and equipment were dirty. In general,
floors, walls, ceilings, and loading docks were
dirty.

--Open doors and windows were not screened.

Comments by the plant manager indicated that unsani-
tary conditions at the plant had existed for some time.
During a meeting at the conclusion of our visit, the plant
manager stated that the rat problem had improved because 1in
the past he had seen numerous rats each day and now only
one or two, He stated also that in the past he had thrown
away carcasses because the rats had eaten part of the car-
casses during the night,

Although statements by the plant manager indicated
that the unsanitary conditions and rodent problem had ex-
isted in the past, the 1967 and 1968 survey reports showed
no evidence of rodent infestation in the plant, In addi-
tion, a meat-grading supervisor for this plant advised us
that no reports on unsanitary conditions or rodent infesta-
tion had been received from the meat graders assigned to
the plant.

After our visit, the circuit officer in charge recom-
mended that consideration be given to withdrawing grading
services from this plant on the basis of his opinion that
1t could not presently produce a wholesome product. As a
result, meat-grading service was withdrawn from the plant
on June 17, 1969,

Because of the extensive unsanitary conditions at
Plant G, we brought the situation to the attention of the
Administrator of C&MS and raised the question as to whether
the plant should be classified as producing a product haz-
ardous to the consuming public. Subsequently, C&MS
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identified the plant as a hazard to public health and noti-
fied State officials that action must be taken to eliminate
the health hazard within 5 working days.

The Director of the State meat inspection program ad-
vised C&MS that members of his staff could find no way for
plant management to bring the plant to a satisfactory con-
dition within 5 days, that inspection services would be
canceled, and that the plant owner had agreed to close the
plant indefinitely with the intent to remodel to Federal
specifications,



CHAPTER 4

CONCLUSIONS , RECOMMENDATIONS,

AND AGENCY ACTIONS

CONCLUSIONS

At 44 of the 48 plants we visited, animals were being
slaughtered or meat and meat food products were being pro-
cessed for sale to the consuming public under unsauitary
conditions which could result in product contamination. At
35 of the plants visited, we observed instances of product
contamination.

Although C&MS inspection personnel were enforcing souwe
sanitation standards, the degree of enforcement varied from
plant to plant, and the inspection personnel were generally
lenient with respect to many unsanitary conditions unless
product contamination was obvious. C&MS inspection person-
nel did not consistently reject for use equipment and plant
areas or suspend operations in federally inspected plants
when unsanitary conditions were found. Also, the C&MS cir-
cuit officers in charge did not consistently recommend the
withdrawal of Federal grading services at nonfederally in-
spected plants when their surveys showed unsanitary condi~-
tions.

We believe that a primary cause for the lack of unifor-
mity and leniency in enforcement was a lack of clear and
firm criteria setting forth the actions to be taken when
C&MS inspection personnel found unsanitary plant conditions.

Another reason for the leniency in enforcement, we be-
lieve, stemmed from weaknesses in C&MS's system for report-
ing on sanitation at the plants. Even though unsanitary
conditions were reported, the reports generally did not show
what action, if any, had been taken to correct the deficien-
cies. As a result, information was not readily available to
C&MS management as to whether appropriate and timely correc-
tive actions were required by responsible C&MS personnel.
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After we brought this matter to the attention of the
Administrator of C&MS, he agreed that substantial improve-
ments were needed 1in the reporting system. A revised re-
porting policy statement was issued vwhich provided that ac-
tion taken or to be taken be an essential part of the weekly
sanitation reports prepared by C&MS inspectors at federally
inspected plants. In our cpinion, however, this policy
statement does not but should apply to other reports con-
cerning sanitation, such as those prepared by Washington,
regional, and circuit office persomnel on their plant re-
views.

Clear and firm criteria--setting forth the actions to
be taken when unsanitary conditions are found--and improved
reporting policies can provide a basis for improving C&MS
enforcement of sanitation standards at meat plants. In the
final analysis, we believe that the effectiveness with which
such standards are enforced will be dependent on the resolve
of C&MS personnel at each and every level--from the plant
inspectors to the Washington officials.

RECOMMENDATTONS

We recommend that the Administrator of C&MS reemphasize
to individual employees at all levels their responsibilities
for the enforcement of C&MS regulations to ensure that meat
and meat food products are wholesome and unadulterated.

To assist employees at all levels in carrying out their
responsibilities, we recommend that the Administrator estab-
lish

--criteria setting forth specific conditions under
which inspection and grading services should be sus-
pended at plants in violation of C&MS standards and
under which equipment and specific plant areas in
federally inspected plants should be rejected for use
until made acceptable, and

--a uniform reporting policy whereby action taken and

to be taken will be a required part of all reports
pertaining to observed sanitation deficiencies,
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AGENCY ACTIONS

The Administrator of C&MS advised us by letter dated
June 15, 1970 (app. 1), that the conditions described in our
report are of deep concern to the Department of Agriculture
and that the Department is and has been determined to elimi-
nate such threats to the wholesomeness of the Nation's meat
and poultry products, He stated the belief that the empha-
s1s and objectives of the major inspection improvement pro-
gram already under way and now being intensified in C&MS are
completely in line with and responsive to our recommenda-
tions, He stated also that much has been accomplished but
much remains to be done,

With respect to our recommendation that C&MS reempha-
size to individual employees at all levels their responsi-
bilities for the enforcement of sanitation standards, the
Administrator stated that a letter (dated June 2, 1970) had
been directed to all Consumer Protection Program personnel
by the Deputy Administrator for Consumer Protection clearly
outlining inspection objectives and procedures regarding
sanitation. He stated also that this letter assures each
employee of full support for his efforts in enforcing sami-
tation standards., The Adminmistrator included a copy of the
letter as an enclosure to his comments. (See p. 53,)

The Administrator also stated that meetings had been
held with regional directors, supervisory staffs in the
field, and in-plant inspection staffs to strongly reempha-
size the policy of continuously maintaining satisfactory
standards of sanitation. In addition, he stated that within
the next 2 months each major meat packer organization would
be invited to send an appropriate committee to meet with
C&MS for the purpose of reemphasizing meat inspection objec-
tives and developing an educational program for their mem-
bership on the whole spectrum of meat inspection, particu-
larly sanitation,

The Administrator advised us that C&MS's policy when

unsanitary conditions are found to exist at meat plants, as
recently reiterated to all inspectors, is:
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"z, Facilities, sanitation, and operating prac-
tices must be such that production of whole-
some product, free of contamination is accom-
plished.

"h. Deficiencies in an establishment that require
correction, but do not immediately threaten
the product, will be identified and listed
for plant management. A timetable 1s estab-
lished for corrective action.

Me, If prompt and effective corrective actions
are not accomplished as required to achieve
clean and wholesome products, unacceptable
portions of the plant or 1ts equipment will
be rejected or inspection withheld from the
entire establishment."

To assist inspectors in carrying out this policy, he
advised us that revised procedures, forms, and instructions

had been issued to:

--clarify criteria for withholding or suspending in-
spection for cause,

--provide clear guides on responsibilities and actions
to be taken when evidence of rodent infestation is
found,

~-sharpen up reviews of the adequacy of plant facili-
ties and operations, by weighting the relative value
of various items on plant review forms in order to
give a more accurate overall evaluation of plant con-

ditions,

--clarify sanitation requirements for nonfederally in-
spected plants to qualify for Federal grading ser-
vice, and

--grant additional authority to Federal supervisory in-
spectors reviewing Talmadge-Aiken plants.

The Administrator also provided detailed information on
enforcement actions taken as a result of the inspection
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improvement program. This information indicates significant
1ncreases within the last year in the number of plants where
(1) production was temporarily held up until necessary cor-
rective actions were taken, (2) deadlines for improvements
of facilities and equipment were 1ssued, (3) Federal 1inspec-
tion service was formally suspended, (4) plants withdrew
from Federal inspection because they were unable or unwill-
ing to meet sanitary requirements, and (5) Federal grading
service was withdrawn from nonfederally inspected plants for
reasons associated with sanitation or wholesomeness of a
product.

The Administrator stated that, although the record dem-
onstrates progress during the past year in improving sanita-
tion in federally inspected meat plants, the need for still
further action is acknowledged. 1In this respect, he stated
that a management study is now under way to determine im-
provements in administration., A specific objective of thas
study will be the establishment of clearer lines of author-
ity and responsibility which the Administrator believes will
have strong impact on carrying out our recommendation relat-
ing to improved reporting systems to demonstrate actions
taken,

The Administrator provided us with the following report
on the status of the 48 plants visited by us, as determined
by recent C&MS plant visits.

--Federal inspection has been discontinued at five of
the 40 federally inspected plants.

--Conditions of sanitation in 27 of the federally in-
spected plants have been improved and now meet C&MS
sanitary requirements.

--Two of the eight nonfederally inspected plants ceased
operations following withdrawal of recognition for
Federal grading service,

--Four nonfederally inspected plants' operating condi-
tions are now acceptable.

--In the remaining eight federally inspected plants and
the two nonfederally inspected plants, action has
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been taken to protect the product while the remaining
needed plant improvements are being completed.

In concluding his letter, the Administrator advised us
that C&MS 1s thoroughly committed to a policy of maintaining
strict and continuous enforcement of adequate sanitation in
all meat plants to ensure consumers a clean, wholesome prod-
uct. He stated that every effort will be exerted to see
that this policy 1s fully implemented.

We believe that the actions already taken and the fur-
ther actions outlined in the Administrator's letter, if
fully implemented, substantially comply with our recommenda-
tions and will provide greater assurance to the consuming
public that meat products are processed under sanitary con-
ditions., We believe, however, that, even with the intensi-
fied enforcement actions planned by C&MS, continuing efforts
of all C&MS personnel to require compliance with sanitation
standards are vital to maintaining the integrity of the in-
spection program and ensuring the consuming public of a
wholesome product.



CHAPTER 5

SCOPE OF REVIEW

We reviewed pertinent legislation, regulations, poli-
cies, procedures, and practices relating to C&MS's meat
inspection activities, We examined C&MS plant review re-
ports and correspondence concerning the violations of
standards for sanitation and facilities during the period
January 1967 to July 1969 for all federally inspected plants
in one Consumer Pratection Region and for selected plants
in other regions, inecluding Talmadge-Aiken plants.

For federally inspected plants, we also reviewed re-
ports prepared by C&MS Washington reviewers on plant visits
made by them during the period 1966 through 1969. Also,
we reviewed reports and correspondence for all nonfederally
inspected plants that received Federal grading services 1in
July 1969. We interviewed C&MS employees responsible for
the inspection, supervision, and administration of the Fed-
eral meat inspection program and reviewed applicable inter-
nal audit reports prepared by the Office of the Inspector
General,

Our review was performed at the C&MS headquarters,
Washington, D.C., at four of C&MS's eight Consumer Protec-
tion regional offices located in Kansas City, Missouri;
St. Paul, Minnesota; Chicago, Illinois; and Dallas, Texas;
and at selected circuit offices in these regions. We also
visited, between May and November 1969, 40 federally in-
spected meat plants, including Talmadge-Aiken plants and
eight nonfederally inspected meat plants that were receiv-
ing Federal grading services.
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USDA
ol UNITED STATES DEPARTMENT OF AGRICULTURE
@‘; CONSUMER AND MARKETING SERVICE

WASHINGTON, DC 20250

JUN 15 1970

Mr. Victor L Lowe
Associate Director

Civil Division

General Accounting Office
Washington, D. C.

Dear Mr. Lowe:

Although we appreciate the opportunity to review and comment on your
draft audit report entitled "Enforcement of Federal Standards fcr
Sanitation at Meat Plants," we must admt that we do so with some dis-
tress. The conditions you describe in your review are of deep concern
to the Department. We are, and have been, determined to eliminate such
threats to the wholesomeness of this nation's meat and poultry products.
For this reason we are most appreciative of the opportunity you have
given us to see an early draft of your report and to discuss these
findings with both your Washington and Kansas City offices,

The principal thrust of your report bears on the need to eliminate
unsanitary conditions and to further clarifv criteria for in-plant
sanitation, It emphasizes the need to improve enforcement directed at
conditions having an actual or potential threat to the wholesomeness of
federally inspected weat products.

About a year ago, as a result of information obtained from investigatioms
and plant review reports, it was clear that a major inspection inprove-
ment program was needed. This was instituted, 1s now undervay and 1is
being intensified. We believe 1ts emphasis and objectives are comnletely
in line witn ano responsive to the recommendations in your repoct. Much
has been accomplished since then, Much remains to be done,

Your recommendations are to. (1) reemphasize enforcement of sanmitation
standards at all levels of individual responsibility to ensure production
of wholesome and unadulterated meat and meat food products, (2) establish
specific criteria for action to strengthen enforcement, and (3) provide
for a reporting system to demonstrate actions taken,

With particular reference to the first listed recommendation, a letter
has been directed to all Consumer Protection Program personnel by the
Deputy Administrator for Consumer Protection, clearly outlining our
inspection objectives and procedures as respects sanitation, Furthermore,
it assures each employee of full support for his efforts in this regard.
A copy of this letter 1s attached as Exhibat A,
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In addition, within the next two months each major packer organization
will be invited to send an appropriate commlttee to meet with us for

the purpose of reemphasizing our meat inspection objectives and developing
an educational program for their membership on the whole spectrum of meat
inspection, but including sanitation in particular.

Other 1mportant steps already taken and further actions planned in line
with your recommendations, and some of the results achieved, are as
follows:

1. In May 1969 we commenced meetings with Regional Directors,
with supervisory staffs in the field, and subsequently with
in-plant inspection staffs. We have strongly reemphasized at
these sessions the policy of continuously maintaining satisfactory
standards of sanitatiom,

2. When insanitary conditions are found, inspectors are required
to effect corrective action or temporarily hold-up the use
of that part of the plant or its equipment causing product
contamination until these conditions are corrected, The
marked increase in the effectiveness of this policy is
shown in Exhibit B, Suspension or withdrawal of inspection
which forces plant closures 1s imposed when other means will
not or do not bring about prompt and satisfactory improvements.
OQur policy in this respect, as recently reiterated to all
inspectors, 1s:

a. Facilities, sanitation, and operating practices must
be such that production of wholesome product, free of
contamination 1s accomplished,

b, Deficiencies in an establishment that require correction,
but do not immediately threaten the product, will be
i1dentified and listed for plant management. A timetable
15 established for corrective action.

¢c. If prompt and effective corrective actions are not
accomplished as required to assure clean and wholesome
products, unacceptable portions of the plant or its
equipment will be rejected or inspection withheld from
the entire establishment.

3. When 1t 1s determined that basic improvements of facilities
and equipment are required, these are identified to plant
management and schedules for satisfactory completion deter-
mined, Issuance of deadlines to plants where supervisory
or other reviews indicated improvements were needed have
tripled since May 1969 -- from an average of 22 per month for
the first five months of 1969 to 68 per month for the following

10 months.

52



APPENDIX I
Page 3

4, When plant management does not or cannot promptly correct
objectionable conditions, inspection i1s formally suspended
for the entire operation. Prior to June 1969, no such
formal suspensibns were made. From June 1969 to March 1970,
there were 23 such suspensiosns,

5. In recent months, 79 meat and poultry plants have withdirawn
from Federal inspection {most have closed) because they were
unable or unwilling to meet sanitary requirements.

6. Two non~federally inspected (NFI) plants weré removed from
the approved list for USDA grading service in 1968 for
reasons associated with sanitation or whole8oméness of
product. For similar reasons 12 plants were ¥femoved from
this list in 1969 and three in the first quarter of 1970.

7. Revised procedures, forms and instructions have be&n issued
designed to:

* Clarify criterira for withholding or suspending inspection
for cause,

*¥ Provide elear guirdes on responsibilities and actions to
be taken when evidence of rodent infestation is found,

% Sharpen up reviews of the adequacy of plaat facilities
and operations, and provide for a weighting of the
relative value of sanitation factors in 6fder to give
a more accurate overall evaluation of plant conditions.

* Clarify sanitation requirements for non-federally inspected
plants to qualify for USDA grading setviee,

% Grant additional authority to Federal Bupervisory inspectors
reviewing plants operating under Talmadge-Aiken agreements.

Although the record demonstrates progress during§ the past year in improv-
ing sanitation in federally inspected meat plants, the need for still
further action 1s acknowledged., A management &tudy 1s underway to
determine improvements in administration., Thé éstablishment of clearer
lines of authority and responsibility 1is contefiplated. This should have
a strong impact on carrying out your third recorfiiendation relating to
improved reporting systems to demonstrate actiofis taken.

Lastly, the current status of the 48 plants upon which your report was

based has been reassessed by on-site visits 1in recent weeks, It was
determined that:
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* Five of the 40 federally inspected plants in your sample have
discontinued Federal inspection,

* Conditions of sanitation in 27 of the remaining federally
inspected plants have been improved and now meet sanitary
requirements.,

* Two of the eight NFI plants ceased operations following
withdrawal of recognition for USDA grading service,

* In four NFI plants with USDA grading service, operating
conditions are now acceptable,

* In the remaining eirght federally inspected plants and the
two NFI plants, actaion has been taken to protect the product
while the remaining needed plant improvements are being com-
pleted.

We are thoroughly commtted to a policy of maintaiming strict and continuous
enforcement of adequate sanitation in all meat and poultry plants to

assure consumers a clean, wholesome product. Every effort will be exerted
to see t this policy is fully implemented.
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EXHIBIT A
usDA
{P\m UNITED STATES DEPARTMENT OF AGRICULTURE
65&%‘-‘, CONSUMER AND MARKETING SERVICE
WASHINGTON, D C 20250
JUN 2 1970

TO: All Consumer Protection Program Personnel

About a year ago, at a meeting with Regiomal Consumer Protection Directors,
a plan of action was agreed upon to reemphasize the requirements for
sanitation in meat and poultry plants under Federal inspection. The
following basic criteria were established for implementing this plan.

1. Facilities, sanitation, and operating practices must be
such that production of wholesome product free of con-
tamination is accomplished.

2. Deficiencies in an establishment that require correc-
tion, but are not immediately affecting product, will
be 1dentified and discussed with plant management and
a timetable established for correctaive action.

3. If prompt and effective corrective actions are not
accomplished as required to achieve clean and whole-
some products, unacceptable portions of the plant or
i1ts equipment will be rejected or, i1f necessary,
inspection withheld from the entire establishment.

Many plants have since made major improvements in their facilities and
maintenance practices. There have been many 1nstances where the use of
all or a part of a plant or some of 1ts equipment has been temporarily
withheld pending proper clean-up or maintenance. In the past year,

24 meat and poultry plants have been temporarily suspended from all
Federal inspection for longer periods because of insanitary conditions
within these plants. However, I am greatly disturbed to have received
recent reports of continuing situations still demanding action to assure
adequate sanitation.

Some of you have expressed to me directly, and others indirectly,
concern that should you take'positive actions to correct such deficiencies
you might not be upheld at higher levels.
Let me state, as emphatically as I possibly can, two things
1. C&MS and the Department will maintain 1ts policy of

requiring continuously adequate sanitation in all
federally inspected plants.
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2. It is the responsibility of inspectors and supervisors,
at all levels, to see that this is done and C&MS and the
Department will uphold and support actions required to
discharge this responsibility.

We, of course, also fully recognize that the primary responsibility for
maintaining required sanitation within plants and producing clean,
wholesome, truthfully labeled meat and poultry products rests squarely
with plant management. To further assure a mutual understanding of
progran requirements and responsibilities and consider how this infor-
mation may best be communicated to plant management, packer organizatioms
elng asked to meet with C&MS in Washington in the near future.

G H. Wlse
Dgputy Administrator
Colhsumer Protection
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Federally Inspected Meat and Poultry
Plants With Operations Held Up (Rejected)
Due To Unsanitary Conditions

Inspectors have the authoraity to temporarily withhold inspection from
the entire plant or individual operations in a plant when unsanitary
conditions are found. The attached chart shows by months the number

of plants where inspection was withheld.
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EXHIBIT B

NUMBER OF PLANTS WHERE OPERATIONS WERE HELD UP (REJECTED)
DUE TO UNSANITARY CONDITIONS
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USDA UNITED STATES DEPARTMENT OF AGRICULTURE
@ CONSUMER AND MARKETING SERVICE

WASHINGTON, O,.C 20230

DATE May 14, 1969
suBJEcT Application of 'leat and Poultry Inspection Criteria

TO ﬁeglonal Directors
Consumer Protection Programs

For vour information and guidance, the attached letter contains an example
of insanitary conditions, inspection deficiencies, and improper operating
procedures which were observed in a large, federally inspected establishment.
These observations are orima-facie evidence that enforcement of tne Sanitary
and other regulations governing federally inspected meat establishments was
grossly neglected.

Ve cannot and will not condone the existance of these or similar conditions

in officral establishments. The regu%ations concerning sanitation, insnection,
and operating procedures are specific and must be accurately and uniformly
applied 1n each and every establishment by inspectors and suvervisors.

fhe Regional Director, his immediate staff, officers in charge, and all other
supervisory personnel must and will be held accountable for achieving full
compliance with all the meat and poultry inspection regulations. VWhen it is
revorted that one in a suvervisory capacity is not willing to discharge this
responsibility, we wall not hesitate to take appropriate action.

R Y Lomens

R. K. Somerg

Deputy Administrator
Consumer Protection
Attachment

BEST DOCUMENT AVAILABY £

FORM COMS-S00 (9 3-68)
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UNITED STATES DEPARTMENT OF ACRICULTURE
CONSUMER AND MARKETING SERVICE
WASHINGTON, D C. 20250

»ay 9, 1949

Dear Mr., *¥**

Because of numerous reports concerning wnsale and Insamatary conditions
in yowm plan. and xcporis ol an wncooperalive atlilude tovard the
inspection program by plant management, saveral representatives of the
U.S Department of Aprxculture visited yow esteblashment on iay 5 and 6.
Overations and conditfons in the slaightering and allied departments,
and an other major processing aréas of the plent, were ohrerved. The
Department remicscniatives discovered ample cvadence of overproduction
in relation to facailities available, little attention to basic sahita-
tron in many impoxtant arcas, a need for certamn reariangement of
facilities {n the sloughterang deparirent, and ol en urgent regquirement
{o. provacing safe and aasy aceess to the slaughtering department and
assocfated areas.

Following the suwivey of the establishnen' by the Depeiiwent representa-
tives, a meeting was held in your office, attended by the following
prrsoas,

[See GAO note, ]

I descrfbad the corditions ohserved th~t fa~lec to neet niynmaran star-
dords prescrrhad by Yeat inspoci.on Regilationt end other eor ‘Lions
teqiir.ay correct on  You frecely espressed secw onees thal 211 meeced
imn.ovenedts can ond will be elfected promntly, ord you sinled thet Lulld
coonmat.on by plont m nagement wate Loe inspection program eon be
erpeeted

BEST DOCUMENT RVAILABLE

GAO note: Material deleted by GAO,
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The principal items necding attention are Jisted below, along with an
fndication of uigency and the time allotted for full coriection.

Goneral Conditions (not restricted to speedfic depariments)

1‘

2,

3.

-

Walls, floors and ceilings need a vigerour, continuing
program of repasr, removal of scaling pawnl and
thosough d1ily cleaning This musL be done immedralely.

Rails in coolcis Lhroughout the plant arc rusty, enciusted
vith grease and otheyr materlels, Producl contemination
{1om Lhis source was obscrved. Such 1ails must be eleaned
tholoughly, staitirg nou and kept in acceptable sanitary
condition heraaflter

Suppoiling columns in the hog coolers and elsevherc are,
in some cases, clad wath rusty metal  Corcasses and
othuer e posed product contsel these columas  Such
columns must be clad with stainless steel or other
suitable metal to ellow daily cleenming 1his woik
thioughout the plint should nol requ 1e moie then 1
month {rom the dute of rcceips of this lelter

Many concietle door jambs in odible deportments were not
metal clad and were badly eroded fron contect with corts
and carcasces  Sueb jambs thol may conLict o) coilemunote
product must be renaited end stawnless steel elad within

1 month Hom the date of 2cce.mwl of this letter,

Many procecsang Ceparenente, Lhe employce velliare rooms,
and the rlaugaterang end ascociated deprriments, including
the wnedible rende. ng arees, 1ore observed Lo be in
grosely wmsmuitary condilron beecause ol Lthe laen of
cortinu.ng jan.tordnl service d{uring oparat.ng hours

Such jaitor service mise be povidea 1 iredictely and
accurulaiion of {aL, reat and dedras prevented at all
t.aes

Certa.n employces hopndling envosed edible procuct,
stuffer loaders and pori cutting deputuent workcrs fov
eremple, wore clotafng ta~t anpeercd Jilthy Lffcctive
imnedrately, outer clothing of such plert emnlo,ces nust
be clean at al)} times

in ' "ny coolere, enpoced moduel an rre%s vis stoted

underineath hang.ng careasses or produe.  Also, pichnaged
~ ~ L (s}

product o1 LTats or 1n trueks was sto ~d beae~th hangang

BEST DUGUMENT AVAILABLE
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8.

adible product In a similay manner, Contamination of
exposed poduct 1n Liacks fion dudnping hanpung product
and of cuncasses o1 hanging processed producl by contacl
with the wheels o1 outcr surfaces of tiuchs was obsecived,
kifective lmnedsalely, such praclices that result in
product contaminialion must stop.

Several preces of equipment that utilized 1fquids under
sone pressuie, foa erample, ham pumping scajes and
chitterling weshung machines vere nodifned by paper or
cardborrd shiouds o plvys to pievent ¢scape of liquids
onto adjreenl arcas or plent porsomnel, This insanitary
conditron nust be cluminated vithain 1 weék from receipt
of this letter.

E{fcctive fumediately, wore attention nust be given Lo
the cleaning of Lruchs and carts used for edable product,
including outer susfaces.

Slaughtering and Assocsaled Depariments

1.

3.

The slaughiciarg feparluent 1s crowded and congerted.

It s doubtful that adeguele facilitics are avorlable
{fo1 handlang the wrecent 660 bhourly rate slaugalered.
Hovever, a ressonabdle period, nmol Lo exceed 1 month,
w11l be alloved for a {emorstratron that this rate of
L1l can be mrant-ired vith ceepuabic results wath
respect Lo boun 1n puebyon and plart oporalions, including
the »audling 21d (usvosition of edible and ancdable
bypreducte  Under no eicurstmees vall cverse chain
snced be perymitted to ¢rceed 660 carcerses howly,
except afler mnjor reeonttinction and redesign of the
sYughtoring and allied ceprutments An effecctive
devace "or assurang corstant speed o) the carcnss
conveyor must be provided as soon as possible and no
later than 2 montls fion dete of rece.pl of Lhis lelier.
This devyce must be such thal the actuil rete of move-
ment can be easily ascerlained at all tamee by Lhe
inspeetor

Safe, eo~sy eccecs Lo the claughtering department must
be prov ded for inspeciion peisonnel ‘hre must be
acconp?rshed wathin 1 morth fiom the dote of receipt
ol thie letter.

One mon h also will be alloted for apmom.ace changes
in the »esent hog stuning methods Lo elrwmnate

present fuhumwme and apeeursfoetony proctaces  The
procedu ¢ of chasing a nimbor of uieorfined hogs in o
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large azeca and sttwning up to 10 animals before holsting
ay of them is wnacceplable  Yogs must be confined fLor
stunning Lo peamrl preper application of the clectiodes
and bowsted prorolly after stumning Faalwe to comply
with these requraments wall result in icamoval of yow
plant fnom the list of humane slaushtcrers  2hus will
also be reported Lo state officrals.

Withun 3 vacks, a procedure nust bé n effcet which
assures that a competent plant enployee vill fnspect
hogs following Lhe completion o7 shaviig and befoie
heading. Carcasses needing further cleanwg will be
1ailed eut Ly 2 plant emvloyee bcfore diopmang Lhe heads
of such anfmuwls  ‘his will requirc 121l changes

The steam and fog rezularly present in the slaughtering
depmtment nemr the head worh-up area and in the hog
coolers must be eliminated within 2 weeks  his condi-
tion 1esults In cordensation oy overhe-d stiuctures
with 1esultanl producl contaminacion and interferes with
inspection, neither of which will be accepted

Tanking operations must be 1Jtered to eliminate the
objectionable accunulation 3a tor fnedible depertment
of Jarge number s of burels or tiucks of intestines,
bones, fal, ete., avanl.ng procecsing I the presmt
rendering facilities are in-~deouate for effecting these
changes »n precedu o, cacese neler.ale muse be renoved
{rom the establishment as olten as neeessar) during each
day as i1cqunied to prevent such sccumuletions and trans-
portedtn othey dispoca) facil-t.es ary fron the plant
A perfol of 2 wecoks will be allevcd for Cenoistraling
that ¢x stang Ltanking fac.litics ase adecurte

Saritation must be mixatined in the wmedible rendaring
dep tment at all tawes, ¢ffective meccaately  Tlos is
especralily imnos tant $n your estublishment because of
the sntue te 1elation<lkip of this department w.th edible
product departmen' e

One of the very ser.ous coxditrions obeerved involved
wprLeper Liimrung of hog carcasces ¢t or noeceding the
rarl wiepecl.oa stacfor  Ef_ectave .mnd atcly, nlant
amployces mist be mov.ded to ¢ffectvely remove culs,
bruicer, end sintlarly affecten tiss ies L1001 cricasses
preced.ng the 1arl insprcior’$ s.at.on One such
plant emplosoe shou’d oe ositioned ve1 the v osce.a
wspectors o . ¢ ca.cass axde of the visce.a table,
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9. 4he viseera Lahle and emcase 18] must be kept un
syach onization conbinuously, elifcelive fmmediately, A
common duave Sor the Lablc ond carcass conveyor must be
providad as coon as pousibla. This mist not eaceed 2
months fion d te of rcecipt of this letter

10. Lffrctive immediatcly, lungs nmuct be freely slashed and
thoroughly dechmdcterrized bafore removal fiom Lhe plant,
The dechamacteriszing agent must bz applied to all surfaces
of cach lung.

11 rifective Smmediotely, gambiels and trolleys must be
properly cleened before each use

12 Lffective immedytely, plant employces eviscer ating hogs
must be Lrawned Lo remove lavers wathoul cutting rnto Lhe
gall bladdcy  Carcess tissues oxcesswvely contaminated
with bile nust be truumad, nolL washed

13, The supporting raol to steady hog tarcasscs at Lhe head
fuspecuion position must be iemoved Lo allow tuining of
c11¢asses for anspeclion al this peint  Two days will be
allosed for this chenge

Also discussed with you were ceatain provisions of the Iederal Meat
Inspzetaon Act whach male 1t a ciwminal offense for anyone to forcibly
asswlt, rec.st, opposc, fmpede, intiwidate, or interfere with any
persor vhale cngaged Lun o1 o031 aceount of the performance of huis
offieisr) dulres under Lmys pfel You stoted taal you ware familiar
with thesc 11 other provasions of the Ace  1ncieforc, we do not
anticipate a»y such actiop in conncciaon vith amepeclion personnel
assigned Lo your plane  Novevelr, if such act.mis are rcported to us,
ve wils not hesitate Lo Lake approsnnsce acl.on

Covice of this Yetucyr aie being furniched to owr supervisory inspedtion
personnel Involved wilh optratiors in your plant vho will closely
follo and JInsist upon cowpliance wiih Lhe valious requriements listed,
1L you have cuestions a2boul any itew, please feel free Lo contact me.
Than' you {for youl coopcration.

Sincerely,
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PRINCIPAL OFFIClALS OF
THE DEPARTMENT OF AGRICULTURE
RESPONSIBLE FOR ADMINISTRATION OF ACTIVITIES
DISCUSSED IN THIS REPORT

Tenure of office
From To

DEPARTMENT OF AGRICULTURE

SECRETARY OF AGRICULTURE:
Clifford M. Hardin Jan., 1969 Present
Orville L. Freeman Jan. 1961 Jan. 1969

ASSISTANT SECRETARY, MARKETING
AND CONSUMER SERVICES:

Richard E. Lyng Mar. 1969 Present

Vacant Feb, 1969 Mar. 1969
Ted J. Davis Sept, 1968 Jan. 1969
Vacant June 1968  Sept. 1968
George L. Mehren Sept., 1963 May 1968

CONSUMER AND MARKETING SERVICE

ADMINISTRATOR:
Roy W. Lennartson Feb. 1969 Present
Roy W. Lennartson (acting) Jan. 1969 Feb. 1969
Rodney E. Leonard Dec., 1967 Jan. 1969
Winn F. Finner (acting) Sept. 1967 Dec. 1967
Sylvester R. Smith June 1961  Sept. 1967
DEPUTY ADMINISTRATOR, CONSUMER
PROTECTION:
Gilbert H. Wise Aug., 1969 Present
Robert K. Somers Sept. 1965 July 1969
DEPUTY ADMINISTRATOR, MARKETING
SERVICES:
George R. Grange Aug. 1961 Present
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