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Lsay, again, unequivocably that we don’t, nor could

L undertake bacteriolbgioalgtesti.ntg on every. item going throug?hsffojéd

Mr. Wybrer, How wags it that the DSA came u

‘eal county T R B :

| Dr. Mengrey. T believe they—1 Speak from advice and not cer-

' tain knowledge—1 believe ‘D'SA‘reguflarly,“on ‘this kind of product,
samples it out and tests it baeteriologioally as a standard part of their

Procurement practice, Basically, I would think, to .assure against

any contamination in the process of shipment from an 'inspected. plant

poﬁithis bacterioi?gi: |

to_their receiving areas. ‘ PR SRS P S
- Mr. RoseNTrAL. Tn other words, even today you don’t make bacter-
iological tests at the packing plants? . | L S e .
~-Dr. Memrex. Not on all of it. We take many bacteriological tests,

: sample all of it, We sample on an
is, designed to give us specified reliability intervals,

T ROSENTHAL. You do that not withstandin,
dinners do bear thestamp on here “TJ.S, inspecteg
partment of A griculture,”. , '
. MEHREN, Yes, SR
T, ROSENTHAL.QIn other words ¢
Proval on this without thorough in puts
Dr. MenreN. We are putting our seal of approval on these without,
in all cases, undertaking bacteriological tes
thal. I would advise our people not to undertake | acteri
on every item that goes through a food plant.. = F o
- Mr. RosenTar, Then you should take off your stamp of approval,
Dr. MesreN, Not at all. I think that ig g mifsdonception, Mzr. Chair-
man. High count is not necessarily associated with the processes of
preparation or even with the plant. Tt can come from hands, air, or
from a great many other things R R
e use it, as I say, on g sample basis primarily to check the adequacy
of the conformity ‘of the plant processes to our own sanitation
standards, ¥ T 7T PO e T
- Mr. RoseNnrrar, I understand that. , B
r. MenreN, T might also add that a very low bacterial count is not
by any means an mdicator of acceptible plant or processing lines, -
r. RoseNTHAL, T understand that, The point T make is this : I, like
most consumers, am rather simple minded. And if it says inspected and
passed, T think it is OK., o ST

the fact that these
and ’passe,yolfby~,’I)!c;ay~ ,

r. MeareN. That is not at all true, If it is USDA inspected and

passed, it ig totally fit for human consumption at the time that stamp-

is put on. We can’t ever control the handling of products after they

depart from the Inspection areas in the plants. T think to assume we
could do so, isunrealistic, :

Mr. WybLrr., You don’t know ftharb, do you? Whethep it’s fit for
‘human consumption when it leaves the plant? , L




