. As you know, Mr. Chairman, thelFDA‘adﬂiiﬁibeeTS'm“ ions statutory require-
ments relating to truthful and informative Tabeling and packaging of food and
drugs. A food or drug rejected by[the.‘GoVerximent‘, but lapeled in such a manner
as to indicate or suggest that the article meets Government specifications, would
be misbranded and subject to appropriate sanctions. - for ' :

“But rejection by a Federal agency, in itself, does not necessarily "ndiceate_that
FDA action is necessary. Government purchasers impose various standards and
specifications upon’ suppliers because of their unique needs, Some of these are
of little or no sigriificance to the ordinary @onsum‘er;mmy products are procured
for prolonged storage, some may be § bjected to extreme conditions, Or they .
may be intended for sp»e@ial,use's, such as civil defense stockpiles, Certain items.
may be rejected because there is too0 great variance in portion gize: similarly,
products may be rejected because they fail to meet specifications with respect
to nutrients such as fat or protein. These 'specfiﬁca\tioms a;re‘signiﬁ’eanct to certain
military installations that control caloric intake quite carefully in their feeding.

“programs. But, the failure of a ptoduct to meet these special Federal require-
ments would not necessarily affect its status under the laws FDA administers or
its fitness for ordinary ¢consumer uses. \ - ‘

“We do not object to the gale in n()rmal commercial CYlétnneIs of foods and

g

drugs rejected by the Federal (}oveix‘nment providing they are truthifully 1abeled

~ and otherwise in full compliance with the Food, Drug, and Gosmetic :Act and
with the other ‘llaW‘s‘adim;i‘ni‘-‘s*ei‘ed’by thig agency, Neither would we object if
1abeling failed to reveal the fact that a product was rejected by the Federal
Government if the rejection involved requirements unrelated to the laws we
administer. , FE , e
“The subcommittee has already been informed that DSA conducts systematic -
bacteriological tests of processed Or manufetc*twred foods. You have requested
comment on the necessity or desirability of FDAperfomiﬁg such pacteriological
tests as a part of routine factory inspections. * e B S o
“Bacteriological sampling and testing ig, and has peen for many yealrs, an
integral part of FDA sanitary inspection of foodaproducing plants. A great deal
of our research offort is directed toward the establishment of bacteriological
- standards forfoods. = , ’ N o

FDA’S responsibility for plant inspections in the fo0d processing area covers
those proce@smdffeods which do not contain significant gmounts of meat Or

poultry. ‘ . ; ‘
“We do not folerate pathogens ?(dis;ease-ﬁro‘dﬁi@ing' ‘organisms) in food, and
factory inspections with bac‘ﬁeriﬂl‘og*tdal‘* tests are an “important miethiod of
checking on the adequdcy '0T1m§a£t‘111:factwriﬁg‘ practices, particularly’ in factories .
producing food that may be consumed without further heat treatment or following
a-Wau:mingproeessMﬂy. N SRR ' - L
We have established a microbiological analytical capability in each of the 17
field 1ab0rat0riesf~in addition to the capability we have had in Washington for
many years.'We‘ now have on board, over 160 miérobi’olidg“ist?s which are capable
of handling 8,000 gamples in a year. One of TDHA'S highest priorities for the
coming year is a stepped up offensive ‘ggainst poor manufacturing practices that
lead to bacterial contamination in food. One of the offshoots of this' dampaign
will be the addition of 21 microbiologists, which should result in a 10- to 20-
percent increase in the number of Isamplersfc&ﬁeet’éd for' microbiological analysis.
Future plans call: for the establishment of an- FDA micﬁubiologieal'testill‘g center
which will increase our capabilities even more. T '
Since December 1, 1966, there have been 85 recalls of S&lmonélla-@dmﬁaminated
foods and drugs from the market. These pecalls have invelved a wide variety of
jtems including chocolate, coconut - products, dried  yeast, gnimal glandular
matberials and finished dosage forms, firozen pies, eges,’ dried milk, dog eandy,
 enzymes, and dried mixes. - Qimilarly, we have talken actions ag jnst products
adulterated with the toxin elabopated BY certain strains of gtaphylococet. In
1965-66, some 4 million pounds of cheese were withhield from the market because
of - suspected contamination with ‘this toxin. Utilizing a test developed in our
laboratories, the firm tested each batch of the cheese over & o:year period.
- Approximately 63,000 pounds of the cheese were foumd’ to contain the toxin ;
this cheese was destroyed. The remainder, found to be free of toxin, was released
to-the market. I i L ‘ ~
Methods of detecting a number of other disease-producing organisms or their
~ toxic byproducts directly in foods are not as highly developed as they are for
salmonellae or staphylococcus toxins. Therefore, we ‘test foods for indicator




