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that! it had rejected 18,563 _precooked frozen meals produced by the
Clontinental Baking Co. _ it
DSA did not report that rejection fto the Departm;egrtpf Agriculture. |
While failing to meet military gpecifications, the product. was judged |
by a military vet rinarian to be wholesome anc. to meet known cOD-
sumer, standards. A D
Mr. RosextHAL, Did you hear Dr. Goddard’s testimony? |«

. Since the product metUSDAWholesomeness standards " mour opin-
jon it was not Anap ropriate; for ‘the contractor ‘to: sell  the meals

‘through the Thrift ﬁgaore outlet. If he did, we don’t know that. ..
Tn accordance with our newly refined reporting procedures; however,
recurring instances of this type will be reported to the Depa»rtinent of
Agriculture official responsible. for the
item 'was produced. -

Question LIIB (;2‘9.:7+mmve asked if th

b stablishment in which:the

, . Dofonse Supply Agency

notified the Food and Drug Administration of the rejection of any
or of all the drug items. furnished the zs@bcgnnni:ttee. T N
Tt was judged that seven of the eight items furnished did not violate
the Food and Drug Act. Oonsequently,;thekFo'od and Drug Adminis-
tration was not notified of these rejections.ln one. instanceefsodium
warfarin—the item was returned. to. the contractor based on & volun-
tary recall by ‘the firm in response , FDA action. Another  1tem-—
‘geserpiné tahlets—was found to be-defective as a vesult of surveillance
mspeo@ions:pérfgﬁmadin-s’comge. I e s L s
"~ The contractor and FDA were notified. that the product failed to
‘meet the USP Jisintegration test. The contractor has since’ autboriz@d
destrudblonoftheltem ,
 Question 1V.——You asked for the DSA comments on the desirability
of having bacteriological laboratory testsof processed food items regu-
larly fperf@rmedz by some: Federal and State agencies On processe
foodsintended ‘f:oieprimtéfconmmer,use:»fpnly. ; £ o S
© DSA believes ‘that the regulato 1

; ry,;»iagencws—i—.smte and. Federal—
should use bacteriological aboratory testing as ong of the tools to
Jetermine whether or not a food processor is producing consistently
sanitary product. S tigton T

" However, it is 2150 believed that the main evidence of wholesomeness

or suitability for consumer use should continue. to rest with the in-

process’ observations of component I aterials and plant: processes:

Time to Process, temperature maintained Jduring process, cleanliness, - '
axid'!sanitizinglpro'oedures. o R Ty e T e s ‘
. Question V.—You asked for comments on the desirability of es-
tablishing procediires or practices which would result in consumers of
surplus goods ‘being better: apprised  of the remaining performanbe
life oapa:bilitieSs;of shelf life, conswmer-type jtems such as paints, bat-
~ teries, film, and chernicals. ~ o AR e
The Defense Supply Agency performs tests Wher{lfﬁ‘hewcordedﬁshelf
Jife of an item is due to expire. These tests determine if the item is

still satisfactory: for military use or must be disposed of. If the item

ig satisfactory, tho shelf life time is extended and the item is-resched-
uled'forretes,tingata:su’bse&uent date. oo e e
.. Our testing procedures a0 1ot, however, indicate; the life remain-
ing fot items 10 ssingthetest: e
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