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- Dr. Memrey, 1 would say very shortly, I ~would - think within 5
| matter of 1 op 9 weeks, I believe thig formai interrelabiio»n*ship‘j-Wa{s
| generated by the inqulries;your committee started. R T

- TESTS ON MEAT OR PovLIRY PRODUCTS RETURNED 10 orricrar,

 BSTABLISHMENTS . | ,
All meat o poultry products. returned to g pléﬂt opérating under
QﬁﬁicmlUSDA tspection are received i a designated locatffion‘ﬁn the
establishment ang are given an organoleﬁtic Inspection by a USDA
' 0 the establishment, Products

SPECIFIC REJECTION cAsps

quested our appraisal on possible bacteriological, nutritional, dehy-

dration or flayop effects ~ describe the cause of the rejection g
“temperature of commodity exceeded contract Specification.” Tn re.
‘sponding to this request, for our appraisal on these factors, T would like
“to quote from an article, “Qual;ty Vs. Sa.fgty in Frozen Foods,” written
by Dr. R. Paul Elliott, our chief ‘microbiologist, for meat and poultry
nspection: ' o ey ‘ ; ‘
. Home freezers are not eqwippedwit;hthermomete‘rs, and the consumer neither
“IOWS NOr cares what the temperature of the freezer ig, as long ag the food
remains hard. The consumer should be informed of the importance of low
temperature Storage, ; : B ‘

However, in order to protect the industry, it should be made clear somehow
that the question of bublic health is not involveq, R - ;
- 1 thihk the “do not refreege? label has’done Just the opposite, 1t has instiiled
‘into the mindg of the consumers, Tetailers, distriburtors, ‘and even lawmakers, the
‘mistaken belief that freezing g fOOd,tWice‘,makes itd;angemus'.to eat, .

- When a food iy thawed ang refrozen, there will be a quality loss, Such logs
“due to one such experience may not be dq tectable, depénd_ing on the nature of the
food. We -are not recommending that You allow frozen foods to thaw and then
refreeze them, becauge several such experiences wilj Tuin the food from the
standpoint of quality, .- TR T S i L e

~But thig quality losy ig not connedted with danger to health of the consumer
-unlegs during ‘the thawing the product temperature went to above 38° F. for
at least g couple of hours, and ‘even‘then only certain types of foody may ba g
© - Potential danger. . S : I, Vi b ;
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