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Thebacteria Saimondlais theleading cause of food-bomeillness in the United States' with
nearly amillion cases of saimondloss attributed annudly to meat and poultry consumption? Of
these, over 9,0000f the victims are hositalized and over 250die®> Theannud cog of illnesses
and premature death from Salmondla is estimated to bearound$1 5 billion* Thereisaso
increasing conaern aboutthe potential for pahogens induding Salmondla, to become resistant
to antibiotics. Infectionscaused by antibiotic-resistant bacteria are more frequently assodated
with illness and death than those caused by bacteriatha are not antibiotic-resistant.”

Earlier thisyear, the U.S. Department of Agriculture (USDA) announed conaern over an
increase in Saimondla contamination of broiler chickens

Food & Water Watch has obtained the Saimondla testing results throughthe Freedom of
Information Act and is ugngthis report to publicize daa from 1998through2005 We report
here on:

1) Thepeformance trendsin the broiler chicken indugry
2) Therelative peformance of thelargest seven broiler chicken companies

3) Identifying information for plants that failed to meet USDA® Salmondla standads between
1998and 2005

We are releasing this information for severa reasons First, citizenshave arightto information
tha indicates how effectively thar govenment is enauring the safety of produds tha carry the
USDA sedl of approvd. Second,consumers have arightto public information conaerning the
relative performance of poulry-produdng plants unde government ingection. Third,
publication of the names of plantsthat have failed to meet the regulatory standad may create
additiond incentive for plants to improvethe safety of their processes.

! http://fsrio.nal.usda.gov/document_fsheet.php?product id=58

2 FSIS estimates that 63 percent of foodborne Salmonella cases (995,496) are due to the
consumption of meat or poultry (USDA, 1996).
http://www.ers.usda.gov/data/FoodBornelllness/salmAssumptionDescriptions.asp#cases
*http://www.ers.usda.gov/Data/FoodBornelllness/salm_Intro.asp?Pathogen=Salmonella&p=1&s
=15302&y=2005&n=1397187

* http://www.ers.usda.gov/data/foodborneillness/. The cost of salmonellosis from all sources is
estimated to be $2,387,251,191.

® http://www.nmconline.org/articles/NARMS.pdf



BACKGROUND

USDAGQ Food Safety and Ingpection Service (FSIS), the govenment agency responsble for
ingoecting meat and poultry, has established acceptable levels of Salmondla contamination for
different types of meat and poultry. Of particular concern, the agency@ testing has demongrated
an inarease in the percentage of broiler chickens contaminated with Saimondla, from 9.09%in
2000to 16.25%in 2005°

In 1998,FSIS began enforcing anew Salmondla sandad by testing raw and groundproduds
for the presence of the pahogen. The purpose of the new program was to use microbial
sampling to determine when plants were not controlling food safety hazardsin ther produdion
processes. Testing was also suppo®d to serve as an objective indicator of when indugry and/or
govanment were notfulfilling thar food safety responsbilities.

Theacceptable level of contaminaion established for each produd was based on the average
level of Salmondla present for each class of product at thetime tha initial baselinetests were
taken. Consquently, the USDA @ acceptable percentage of Salmondla contamindion varies
greatly by produd.

Acceptable Level of
Type of Product Salmonella Contamination
Steers and Heifers 1.2%
Cows and Bulls 3.5%
GroundBeef 9.5%
Hogs 10.9%
Broiler Chickens 235%
Fresh Pork Sausage 34.0%
GroundChicken 49.1%
GroundTurkey 54.7%

To determinethe contamination level for a paticular plant, the USDA tests a sample of the
finished produd each day tha the plant is opaating until therequisite number of samples are
taken. Thenumbe of required dally samples differs by species. So, for example, thetesting
period for an plant tha daughters steers and hafers would beaslongasis necessary to collect
82 daly samples, whereas thetesting period for abroiler chicken plant would belongenoughto
collect 51 daly samples. Thelength of thetestingperiod is also affected by thefrequency with
which a plant produes the produd. Some small plants do not produce every day, and therefore
the testing period would belonge at these plantsto collect the same nunmber of samples. The
Qontamination rateOof a plant is the percentage of the daily samples that are contaminated with
Salmondla during thetesting period.

® http://www fsis.usda.gov/PDF/Serotypes Profile Salmonella Tables & Figures.pdf



As amatter of practice, if the plant@ contamination rate does not exceed the regulatory standard,
it will nat typically undego another testing period for approximately oneyear. On June29,
2006,the agency released anotice to itsingectors tha plants which had hdf or less of the
allowable number of postive samplesin ther last two testing periodswould nat be scheduled for
another testing period for 12 to 24 months”’

Initialy, the agency established an enforcement program for its Salmondla program with actions
getting progressively more seriouswith each additiond failed testing period and culminaingin
withdrawal of ingectionif the plant failed to comply with the Salmondla regulation for three
congecutive testing periods In 2001,however, afedera District Court ruled tha the agency
could not withdraw ingpection solely based on a plant@ failure to meet the requirements of the
Salmondla regulation. Since then, the agency reportedly increases thelevel of scrutiny at a plant
with each successive Salmondla failure and may take enforcement action after consdering the
results of those investigaions No plant has been shutdown for failing to meet the performance
standard since the court decision.

Samondla Testing in Broiler Chickens

To determinethe contamination level for a paticular broiler chicken plant, the agency collects
daly samples until 51 samples have been collected. For high volume plants tha are produang
five to seven days each week, this testing period usudly takes between two and three months

To collect asingle sample, a FSISingpector takes a carcass from the end of the plant®3
produdionline putsit in asterile plastic bag with a chemical solution and agitatesit for one
minute. Thissolutionisthen sent to an FSIS|ab to determineif the carcass was contaminated
with Saimondla.

Since 1998,the agency has published only generalized datafromits Saimondla program,
genegadly onan annud basis. Several monthsago, the agency announed it would begin
publishing quaterly dataand it issued thefirst quaterly report onJune23,2006° Theagency
also announed thd, to inarease incentives for plants to produce safe food, it would begin
categorizing plants based on thar success in meeting the regulatory standad and would begin
reporting thestatus of individud plantsonits Web site. The agency did not specify when this
reporting would begin. Category 3 plants would be those tha failed the regulatory standad,
with highe than 24%  contaminaion rate; Category 2 plants would bethos with a contamination
rate of 13-24%; and Category 1 plants would bethose with less than a 12% contamination rate.
Appaently theagency will consder more than theresult of onetest period when assessing
plants, but has notyet made clear exactly what results will beaggregaed. Findly, theagency
also announed that it is consdering publishing future individud test results by plant because
research suggests this might create added incentives for plants to produce safe food.

" hitp://www.fsis.usdagov/OPPDE/rdad/FSI SNotices/36-06 pdf
8 hitp://www.fsis.usdagov/Science/Q1_2006_Simondla Testing/index.asp



METHODS

The Salmondla testing results for 1998through2003 were acquired usgng the Freedom of
Information Act. We have andyzed numerousFSIS testing databases over the past ten years and
routindy discovered errors or ggpsin thedaa. Inthedaa available here, we discovered tha up
to three percent of thetests may missing from thedatabase. All of our calculationsare based on
thedaaavailable in therecordswe received.

FINDINGS

Overdl

Our andysisfoundtha 106 broiler chicken plantsin 27 states and Puerto Rico failed to meet the
performance standad in a least oneSalmondla testing period. These plantsarelisted in
Attachment 1. A more detailed chart, induding states and dates of testing can befoundin
Attachment 2.

Our andysis of thedaa also confirms tha the Sdmondla contamindion rate has risen in the past
two years. Using a modified version of the peformance categories the agency plansto use, we
andyzed the nunber of test periodsin each of thecategories rather than the number of plants
(which might have more than onetest period per year.)

Test Periods by Contamination Rate and Year
Category 1 Category 2 Category 3
Zero Less than 12% 13-24% 25% or more
Year Contamination | Contamination | Contamination | Contamination
(Failed to meet
USDA standard)
1998- 2003 9.7% 542% 24.4% 11.8%
2004 4.3% 531% 30.3% 12.4%
2005 4.6% 47 2% 30.3% 18.0%

Findly, our andysis shows tha arecent changeto the policy ontesting frequency, which would
dday testing for some plants, could cause plants with troubling rates of contaminaion to escape
testing.

The USDA notice, released June29, 2006, states tha plants tha had two testing periodswith
contamination rates less than hdf theacceptable level (Iessthan 12 percent), would notlikely be



scheduled for moretesting for 12 to 24 months because of ther aboveaverage peformance.
Thisreliance on previousperformance is misguided, as circumstances in a plant can changevery
quickly. Thisisindcated in thetesting daabase, which reveals dramatic changesin
contaminaion ratesin plants from onetesting period to another.

If this new standad had been in effect duringthe 1998to 2005period we examined, upto 22
plants which failed to meet the Sdmondla standad would have likely not have been tested
because they had less than 12 percent contamindion in two previoustesting peiods



TheTop 7 Companies

Thefollowingistheandysis of all testing daafrom 1998through20050f the seven companies
opeaating themog broiler chicken plants.

NOTE: A contamination rate bdow 24% meets the USDAG standard.
Tyson Foods, Inc. opaates 36 broiler-produang plants and FSIS recorded 253 test periodsat
those plants. (The gowernment data appears to be missing seven test period results).

10 of the 36 plants (27.8%) failed at least onetest period.

5.1% of the company(@ total test periodsresulted in failure.

Theaverage contamination rate of failing test periodswas 33.0%.

The average contamination rate of passing test periodswas 7.7%.
Pilgrim’s Pride Corporation opaates 22 broiler-produang plants and FSI S recorded 164 test
periodsat thos plants. (The government data appearsto bemissing six test period results.)

7 of the22 plants (31.8%) failed at |east onetest period.

9.2% of thecompany@ total test periodsresulted in failure.

Theaverage contaminaionrate of failing test periodswas 35.0%.

Theaverage contaminaion rate of passing test periodswas 8.8%.
Goldkist Inc. opeates 11 broiler-produdng plants and FSIS recorded 78 testing periodsat those
plants. (Thegowernment data appers to be missing four test period results.)

5 of the 11 plants (455%) failed at least onetest period.

9.0% of the company(@ total test periodsresulted in failure.

Theaverage contaminaionrate of failing test periodswas 40.9%.

Theaverage contamination rate of passing test periodswas 10.2%.



Perdue Farms opeates ten broiler-produang plants and FSIS recorded 66 test periodsat those
plants. (Thegowernment data appears to be missing onetest period result).

5 of the 10 plants (50%) failed at least onetest period.
9.1% of thecompany@total test periodsresulted in failure.
Theaverage contamination rate of failing test periodswas 36.0%.
Theaverage contamination rate of failingtest periodswas 11.2%.
Wayne Farms opeaates seven broiler-produang plants and FSIS recorded 56 test periodsat
those plants. (Thegowernment data appears to bemissing two test period results).
5 of the7 plants (71.4%) failed at least onetest period.
14.3% of thecompany@total test peaiodsresulted in failure.
Theaverage contaminaion rate of failing test periodswas 32.0%.
Theaverage contamination rate of passing test periodswas 10.7%.
Sanderson Farms, Inc. opaates six broiler-produwcing plants and FSI S recorded 43 test periods

at those plants. (Thegowernment data appears to be missing onetest period result).

Noneof the plantsfailed any test period.

Theaverage contaminaion rate of passing test periodswas 6.3%.
Foster Farms opeaates four broiler-produdng plants and FSIS recorded 22 test periodsat those
plants. (No test periodsappear to be missing fromthe government data.)

2 of the4 plants (50%)) failed at least onetest period.

13.7% of thecompany(@ total test periodsresulted in failure.

Theaverage contamination rate of failing test periodswas 32.0%.

Theaverage contamination rate of passing test periodswas 9.18%.



RECOMMENDATIONS

In light of these findings Food & Water Watch recommendstha:

. The USDA should seek legidation that makes performance standads enforceable unde
themeat and poultry ingpection statutes.

. The USDA should pubiish onits webste Saimondla testing results for each plant ona
quaterly basis, induding the number of samples taken at the plant and the number tha tested
postive for Sdmondla.

. The USDA should abandonanew policy tha plants which had less than hdf the
acceptable rate of Salmondlain ther last two testing periodswill not be scheduled for another
testing period for 12to 24 months



