—__"_"

50

\ble  above shows the lowest temperatjufes at which growth and/or |
_toxin production have been reported by the more common types of food poison-{/

ing bacteria. : . o R R
Note that except for ClL botulinum type B, we could safely store all goods
at slightly below 44° F. Type B is a relatively rare organism. ‘Like the. other
botulism strains, it requires the absence of air and absence of competing spoilage!
organisms, and needsaneutralf food to grow. , G He T
But unlike the other strains, it also seems to prefer fish products, and most
. ijmportant of all, it is rather easily killed by heat. The latber.fact'probably‘
- accounts for its rarity. , ; ] ' . ' o

In any case, at adequa=te1y low chill temperatures
Any frozen-thawed food that has som

The table

foods do not become dan-
“gerous to eat. e ice in it Would’ficertainly
pot have become unsafe. ‘ , . . L
S : . NOT HAZARDOUS s £ :
Trozen fruits and vegetables are not potentially hazardous 1o matter what
.- temperatures they are held at after they thaw,: because they either ’jw,ill not -
support growth of such bacteria, or they will become putrid from ‘spoilage
organisms before the dangerous bacteria have a chance: - T
" Raw meat is known ‘to be a source of food poisoning bacteria, but cooking
makes it safe. R f ‘ , B
- The precooked, moist, bland foods may be of potential danger to health, but
~only if they are held in the danger zone, say 50° to 110° ¥. for several hours,
for food poisoning bacteria can survive freezing and grow in such products
after thawing. o G , L T

But the record of frozen foods is very good. Although- the “do not refreeze’”

~label jmplies otherwise, there is pothing about freezing or even refreezing foods
that ‘introduces any gpecial nazard. In fact, the opposite is mearer the truth,
because of the jnability of these bacteria to grow at low: temperatures and the
tendency of many of them to die off to some extent in frozen storage. :

Dr. MEHREN. 1 would like to add another observation on'thisgenera.l
‘subject. Thawing and refreezing food products 18 standard. commercial
“practice 11 producing many items. Seasonal products such as turkeys,
‘orange juice, green beans, peas, red tart cherries, and cranberries aré
first frozen. and stored in bulk containers. At a later date, Processors o
these products use them in preparing the final consumer item such as
ended fruit juice, mixed Vegﬁtable:s,' cherry pie,

~ turkey ie or dinner, bl :
-or cranberry cocktail. The final consumer item is then either refrozen
or canned and diuﬁbmbu*bed; forretailsale. e

o CONTINENTAL BAKING CO- CASE ,
- The Defense Supply Agency did ot notify USDA that it had re-
jected 18,563 ?pi‘e;cio»ok@d frozen meals awarded under a DSA contract
on October 12, 1966. We did not learn of this particular re rection until
your current inquiry on rej ected products was started. UéDA inspec-
Tors stationed at this plant have no recore '

rd or recollection of this
product. : ; _ e S Ny
' Since receiving your letter of March 20 requesting the Department’s
_comments at this hearing, we have asked the Continental Baking Co.
for information about these frozen dinners. = R
" We are informed that there were 95,000 dinners in the original con- -
tract, DSA accepted over 6,000 of the dinners, and that 18,563 were
rejected. Continental informs us that 18,293 of these dinners are still -
in_storage at, their plant. Therefore, only 965 of them ‘Thave been
Lthﬂ}ized-—pmotioally all of which were ased for laboratory testing. A
few were s1d last fall to employees in the company’s thrift sore..
" Continental informsus that none were sold which, according to their
testsy contained high bacteria counts. Continental assured-us fhat they




